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Now available for classroom use... 


“THE NEW STORY OF MILK” 


Full-color motion picture, reveals progress in 


the handling of man’s most perfect food. 


As a home economist, you realize the extra 
safety of cartons—both in school cafeterias and 
in the home. You'll appreciate the many advan- 
tages of Pure-Pak cartons, they're shatterproof, 
lightweight, disposable, and sanitary. It’s your 
personal milk container. 


Bob Considine, famous author, reporter, radio and 
TV star, narrates “The New Story of Milk,” a 
27-minute, 16 mm sound film which traces the 
advances in milk production and processing from 
antiquity to present day modern methods. 


Educational, informative, and highly interesting, 
“The New Story of Milk’”’ reveals all the behind- 
the-scenes drama of the modern dairy industry. 
It shows the infinite pains taken by modern dairy- 
men to guarantee that the milk they deliver to you 
is pure, fresh, sanitary, flavor-sweet. 


20 million times a day, someone breaks 
the seal on a fresh Pure-Pak carton. 


YOUR FEES OW AL MILE CONMTAIHER 
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“The story of milk really begins in antiquity,” relates 
Bob Considine. ““This stone tablet, which dates back to 
1000 B.C., shows the importance the Egyptians attached 
to the dairy cow. 


“Even in our parents’ day, cows were milked by hand in 
unsanitary barns. Today, cows are milked with com- 
pletely automatic milking machines, under carefully 
controlled conditions of sanitation. 


“Milk is kept under rigid sanitary controls throughout 

. with automatic cooling and straining processes at the 
farm, and refrigerated trucks that speed milk to the 
dairy for processing. 


“Special tree farms supply pure virgin wood pulp for 
making Pure-Pak carton blanks. These blanks are formed 
into containers, sterilized, filled with milk, and sealed—in 
completely automatic machines, 


“Raw milk is tested for quality as it enters the dairy. 
Rigid lab controls are maintained throughout as the milk 
goes into the clarifier . . . is pasteurized . . . homogenized 
... and then packaged. 


“Tn my travels, I’ve constantly seen the universal need 
for milk. I’ve found that people are healthier in countries 
where milk is plentiful. That’s why I feel “The New 
Story of Milk’ is so important.” 


Arrange NOW for a showing of ‘The New Story of 
Milk” to your classes. See coupon on page 59. 
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WITH GOLDEN-LIGHT MAZOLA corn OIL 
For modern convenience ...pertect results 


No” Roll 


METHOD: 


Wy 


(Makes 2 crusts—8” or 9” size) 


2 cups sifted 
all-purpose flour 
1 teaspoon salt 


cup MAZOLA® 
5 tablespoons ice water 
or cold milk 


HOW TO MAKE: 


Maryoli® 

Whipping: Sift flour and salt. 
Measure Mazola and water. 
Whip with fork in cup until 
thick and creamy. 


Shaping: Form dough into ball; 
divide into halves. Shape each 
half into a smooth round. 


Baking: Baked shell—Fit dough 
into pan; fold edge and flute. 
Prick surface, Bake in hot oven 
(475°F.) 10 to 12 minutes; tart 
shells 5 to 10 minutes. 
Unbaked shelle—For single and 
double crusts; fill as desired. 
Bake at temperature necessary 
for filling used. 


Mixing: Quickly pour over entire 
surface of flour. Mix and toss 
with fork to make a moist 
dough. 


Rolling: Wipe table with damp 
cloth. Place dough between 
waxed paper. Roll lightly from 
center to edge into 12” circle. 
Peel off top paper. Flip dough 
onto pan. Peel off paper. If 
using top crust, slash dough be- 
fore placing over filling. 


(Makes 1 crust — 8” or 9” size) 


cups sifted 
all-purpose flour 
1\2 teaspoons sugar 


Whipping: Measure Mazola and 
milk. Whip with fork in cup 
until thick and creamy. Pour ail 
at once over sifted flour, sugar 
and salt mixture in pan. 


Pushing: Press dough evenly and 
firmly to line bottom of pan. 
Gradually press dough up to 
line sides and partly cover rim. 
Press to uniform thickness. 


Baking: Baked shell — Prick en- 
tire surface; bake in hot oven 
(425°F.) 12 to 15 minutes. Cool; 
fill as desired. 

Unbaked shell — Fill as desired; 
bake in hot oven (400°F.) 15 
minutes; reduce heat to moder- 
ate (350°F.) and bake until fill- 
ing tests done. 


SEND FOR YOUR FREE PASTRY LEAFLETS, ‘‘No-Rol! Pie Crust’ and 
‘“‘New Easy-Mix Pie Crust Recipe."’ Turn to page 53 for coupon. 


Home Service Dept., CORN PRODUCTS REFINING COMPANY 


17 Battery Piace + 


New York 4, N.Y. 


1 teaspoon salt 
va cup MAZOLA OIL 
2 tablespoons cold milk 


MAKE: 


Mixing: Using fork, mix Mazola 
and milk mixture with sifted 
dry ingredients thoroughly to 
form a crumbly mixture-a 
smooth pliable dough. 


Fluting: Shape dough around 
edges to form a smooth even 
rim. Pinch dough lightly with 
fingers to form a low fluted edge. 
Avoid a high border. 


PERFECT PIE CRUST 
gle yble crust crust 
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ese new miniatures 
Kraft Recipe- 
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So many recipes become fun for students 
when they can use the new Kraft 
Miniatures! No sticky work with the 
scissors. You don't have to cut ‘em up! 
Use these tiny marshmallows just as 
they come from the bag 

for cooking, salads and desserts. 


Another surprising advantage — 
Kraft Miniatures don't get hard 
the way others do! Because they're 
made by an exclusive new Kraft 
process, these little miniatures stay 
soft and fluffy. You'll find them 
especially delicious for recipe use. 
Send now for free recipe booklets 
for your class. 


Sprinkle them on... 
Just the right thing for cocoa! 


HOW TO MEASURE 


Modern recipes call for miniature marshmallows 
measured by the cup. When using older recipes that 
call for marshmallows by weight or number, just 
remember: 


i 
10 miniatures = 1 standard size marshmallow 
cups of miniatures = 1/2 Ib. 


TINY! A TABLESPOON HOLDS 15 
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Size Marshmallows! 
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Fold them in... 


Marshmallow Applesauce Dessert—New! 


Bake or broil them... 
Top Sweet Potato Casserole! 


UNUSUAL MARSHMALLOW RECIPES! SEND FOR YOUR FREE BOOKLETS NOW! 


YOuR STUDENTS will enjoy making these 
delicious marshmallow treats: 


© Fruit and Marshmallow Salad 

@ Molded Fruit Salad with Marshmallows 
Broiled Marshmallow Frosting 

© Sweet Potato Casserole 

@ Marshmallow Caramel Popcorn Balls 
@ Marshmallow Floating Island 

@ Marshmallow Applesauce Dessert 

@ Marshmallow Chocolate “Philly” Fudge 
@ Chocolate Marshmallow Pie 

@ Marshmallow Melba 

e Caramel Marlow 

@ Peach-Mallow Nests 


Mail to: Kraft Miniature Marshmallows, Box 1513, 
Dept. P3, Chicago 77, Ill. 


Please send me copies of your free Booklet, 


-“Kraft Miniature Marshmallows—Recipes for 


Cooking, Salads, Desserts.” 


Name 

(Please Print) 
Address 
City Zone State 
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Helpful =” 
Kit for 
Teachers 
Available 
Without | 
Cost 


Includes modern visual 
teaching aids and information 
on buying, labels, using and 
storing canned foods: Colorful 
wall chart shows actual 
container sizes, weight and cup 
content of common cans and jars; 
menus with recipes and work 
schedules; nutrition information 
about average size servings; 
meal planning data; label 
information analyzed tor 
intelligent buying; class and 
home activities 


10 stimulate interest. 


To order, use 
coupon service section, 


CONSUMER SERVICE DIVISION 


National Canners 
Association 


1133 20th Street, N. W. 
Washington 6, D. C. 


With Your Editors 


When we photographed the Julia 
Richman Nursery School (see page 
24) we chatted with Mrs. Margaret 
Anderson about her devotion to nur- 
sery education. “It all started when 
I was a young public health nurse,” 
she told us. “The majority of the 
young mothers I met were so ignor- 
ant regarding their babies. They 
knew almost nothing about their nor- 
mal growth and development. I 


wanted to help young people prepare 
for parenthood.” 

Ten years and two degrees later 
(R.N. and B.S.) she was appointed 
teacher of nursing in the Brooklyn 
High School for Homemaking. After 
administration 


taking an M.A. in 


Margaret L. 
Anderson 


Mrs. Anderson had the opportunity 
to organize the Julia Richman Nur- 
sery School as an important part of 
a larger program—the pilot study 
school known as the Julia Richman 
High School for Practical Nursing. 
Now in its second year she is proud 
of its growth and the result of its 
work. Whether or not you teach 
child care you will enjoy her article. 
+ 


“To 


one 


teach home economics today 
must have a tremendous back- 
vround,” Dorothy Day. “In 
looking over the requirements one 


says 


realizes the wide variety of courses 
needed in order to qualify for teach- 
ing the various fields in home eco- 
nomics.” Mrs. 


Day is particularly 


Dorothy S. Day 


aware of this as she recently helped 
to write the textile and clothing sec- 
tion of the new High School Home 
Economics Curriculum for New York 
City Public Schools. 


The new curriculum includes fam- 
ily living, foods and nutrition, cloth- 
ing and textiles and home economics 
for boys. Mrs. Day also acted as co- 
ordinator in assembling material for 
all sections of the Homemaking pro- 
gram. 

As a clothing teacher Mrs. Day 
gives you some ideas for teaching 
grooming on page 26. See also “Fit 
for the Teacher,” page 61. 


+ 


In this issue we publish the fourth 
of a series on man-made and natural 
fibers. The author of “Orlon,” page 
35, Charles H. Rutledge, has been de- 
veloping and supplying educational! 
information on the duPont Com- 
pany’s textile fibers since 1944. As 
manager of the Product Information 
Section he provides speakers on 
fibers to schools and colleges, general 
audiences and trade associations. 
The department also carries on train- 
ing programs for retail sales people 
and various associations. They an- 
swer requests for fiber information 
from some 5,000 consumers, technical 
and educational people each month. 

If you have questions about Orlon 
or any of the duPont fibers, Mr. Rut- 
ledge will be happy to answer them. 


+ 


Perhaps you are planning to re- 
model your homemaking department 
or make some improvements in the 
arrangements. If so, there are two 
stimulating articles in this 
which you will find valuable. See 
“New Equipment Increased Our 
Class Time” on page 38 for a good 


issue 


experience story, giving practical 
details. 
“Planning a New Homemaking 


Department page 40, discusses the 
advantages and disadvantages of 
various types of departments. Shall 
it be an all-purpose room? An apart- 
ment or cottage type? How about 
unit kitchens, working surfaces, 
storage space? Read this article for 
some answers, based on long experi 
ence, 

+ 
Are you using CO-ED in your 
teaching? If so, you are eligible for 
a $25. prize. PRACTICAL will pay 
25. each for the five letters 
telling how you can use CO-ED. See 
details on page 3 


best 
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by Mary Alden, Director of Home Economics 


The Quaker Oats Company, Chicago, Ill. 


We think today’s Home Economics student is quite a girl and we'd like to know her better! What 

does she plan to do when she graduates . . . what classes are most interesting to her and what 

recipes would she like from Mary Alden? Every month we plan to publish interviews with students 
selected from your classes.* This month it's time to get acquainted with: 


Beth Brooks Virginia Rohde 
Henrietta, Texas Rochester, Minn. 


After graduation my plans 
are to become a nurse or an 
English teacher. 

My favorite subjects are 
Science and English. 

Since mother is ill, I do 
most of the cooking. I haven't 
much time so would like 
recipes for quick meals. 


For Beth and all good cooks here's a fine, quu k 


After I graduate I plan to 
work at the famous Mayo 
Clinic as a lab technician. 

My two most interesting 
subjects are Spanish and 
Homemaking. 

I should like some ideas 
for after-the-game parties. 
Snacks which are not too ex- 
pensive. 


Here's one of our best and heartiest snacks forVirgin . 
ia. Perfect idea for any and all of you, after the game. 


main dish. 1c. milk 1c. Aunt Jemima 
1 egg Pancake Mix 
6 Muffets 2 «. chopped cooked chicken 1 T. liquid Va ¢. pineapple 
Two cans cream of 1 ¢. cooked peas shortening pieces (well drained) 


mushroom soup 1 can button Put the milk in a shaker or glass jar with tight 


cover. Add egg, liquid shortening and pancake 
mix. Shake vigorously 10 times or until batter is 
fairly smooth. Add pineapple pieces and shake 
2 or 3 times. Pour '4 c. batter for each pancake 
onto hot, greased griddle. Bake golden brown 
Serve with a sprinkling of confectioners’ sugar 
and strawberry preserves 


Va c. milk mushrooms (4 oz.) 


Brush Muffets with melted butter; place on cooky 
sheet. Heat in moderate oven (350° F.) 10 min- 
utes. Combine soup and milk, heat slowly to a 
boil stirring frequently. Add remaining ingredi 
ents and heat. Serve over toasted Muffets 


se 
e Serve Puffed Rice Sham- 
‘ rocks for St. Patrick's Day ¢ Delicious oatmeal! Pre- 
MARY ALDEN'S Melt c. butter and Ib Quaker Oats or 
. ra HS marshmallows together e Good for Lent. Pancakes Mother's Oats as directed 
] tig, D UA Color green. Pour over 6 « and cheese sauce seasoned on package. Serve with 
Quaker Puffed Rice and with green pepper dried apricots and brown 
Pa shape into shamrocks pimiento sugar 
20 CYDIA If one of your students is used for ‘“Time to a clear snapshot ond mail to Mary Alden, 
- wee . Get Acquainted”’ Mary Alden will send her The Quaker Oats Company, Chicago, Il. 
: $5 and you a beautiful lazy susan server 
A Beautiful $10 Lazy What are you going to be when you 
for your classroom. Also each student who BOUNB you 


Susan will be sent to graduate? 


enters will get a new booklet ‘‘Aunt Jemima’s 


you if one of your Magical Recipes” pt ata your favorite subjects in 
students is featured Just ask each girl to answer the following What kind of recipes do you like best 


: , questions in a note of about 50 words, attach mn? 
ftom Mary Alden 


Jil 


PHE 


LOOK! changed our name 


— : 44 


be tested and approved by the people responsible for tt 


»sss The “Consumer Service Department” 


will now be Known as 
GENERAL FOODS KITCHENS 


Of course it’s only the name that’s changed. There's 
been no change in our basic objectives; we at General 
Foods Kitchens will continue to develop new prod- 
ucts, investigate new techniques, bring you new and 
tempting recipes and photographs. 

Here are the departments and the people who will 
be serving you. 


The 6 Test Kitchens that test our products and create 
recipes for them. Two taste test rooms and a laundry 
center also belong to this group. 

The Photography Service that plans and prepares food 
for our handsome General Foods pictures. 

The Product Representatives whose special responsi- 
bility it is to coordinate all the activities of a product. 


The Editorial Services that translate kitchen findings 


into recipes and service material. 
The Product Publicists who supply food editors with 
news of products developed and created by us. 


The Distribution Group that sends out recipe folders 
to home economists, teachers and consumers. 


The Correspondence Group that answers the thousands 
of letters we get from homemakers. 


The Consumer Relations Staff that handles conventions 
and who are our liaison with other home economists, 
homemakers, and the medical profession. 

We hope you'll come and see our kitchens. They 
are designed and equipped for just one purpose . . . to 
help us develop modern homemaking technics and 
products ... to enable us to serve you——and all the 
friends of General Foods. 


General Foods Kitchens, White Plains, 
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Taste testing. Before a new product “goes to market” it must 


Here 


you see some General Foods folks deciding whether these Birds 
Eye Chicken Pies are ready for Mrs. Consumer. 


Photography kitchen. W here we fix the foods for those beautiful 
G.F. pictures. You'll see them in advertisements, in recipe book 


lets and other educational material. Planning dishes, choosing 
accessories are part of the home economist’s job here 


Institutional kitchens. Food on a bie scale 


here, Quantity recipes developed by General Foods are sent as 
a free service to thousands of restaurants, institutions and school 


lunch managers. 


Classroom work. Sessions like this at GF. do a lot to help home 


economics students in their future jobs 


literature, 700,000 copies of a single recipe folder were mailed out. 


1s the big interest 


Teachers find our edu- 
cational material valuable. Last year 11,000 of them requested 
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You can 
give her 
confidence 


hiow important is contidence to a young 

gurl as sh approache 5 womanhood 
oOnndcnce ic acc 

( fic the f hush-husl 


attitud 


es that all coo ofven are the sole 
answer to het que stions about her « hang 
ing selt Confidence that you stand 
ready to answer her need for knowledge 
—objectively, truthfully, scientifically 
To lay 
the subject of her menstrual functions 
Today, her questions cover the ’ 


her questions go far beyond 


when's’ 
of internal 
a subject of vital 
students. And of 


she looks to you tor the answer 


and how and should 5 
Sanitary protection 
interest to young 
course 

To he ly you round out your Courses 
lampax’ offers you a valuable teaching 
kit covering every aspect of menstruation 

from ancrent to modern 
internal sanitary protection. Part of this 
kit is a teachers’ manual “How Times 
Have ( 


charts and doctors papers 


featuring anatomical 


The kit also includes a students’ leaflet 
“Tt 5 Natural It's Normal 


watth reassuriny language 


written in 
about the 
wondertul road to maturity. Send for 
the complete kit today Tampax Incor- 
porated Palmer, Mass 


ret of 


t 


TAMPAX INCORPORATED P-37-B 
161 La Mt New York 1 N. ¥ 

Please send 


manual tor teachers 


Booklet tor len 


the tree material checked Tampax 
How Times Have Changed 
It's Now 


free supply 


s Natural 


mal” with order card tora 
Name 
School Address 


City Zone State 


ORE than 300,000 graduating 

high school girls are participat- 
ing in the third annual Betty Crocker 
Search for the American Homemaker 
of Tomorrow. A total of $106,000 
in scholarships is offered by the Gen- 
eral Mills company to the winners 
of the contest. 

In 11,636 of the nation’s schools, 
girls took part in a 50-minute ex- 
amination to test their home making 
knowledge and attitude. The girl with 
the highest test score in each school 
will be named Homemaker of To- 
morrow for her school. Her test will 
be entered in the state competition 
and the 48 state winners will try for 
the title of the 1957 All-American 
Homemaker of Tomorrow. The win- 
ner will be named in May at a ban- 
quet to celebrate the event. 


Annual Meeting 


The National School Boards Asso- 
ciation held its 17th annual conven- 
tion recently in Atlantic City, New 
Jersey. More than 2,000 school board 
members and school administrators 
attended the three-day session. Dele- 
gates discussed such topics as Fed- 
eral Aid to education, integration in 
public schools and other current vital 
issues in public education. Overall 
theme of the meeting was School 
Boards Build for the Future. 


Here to There 


MARIANNE ANDREWS has been 
promoted to Head Supervisor of 
Vocational Homemaking for the State 
of Washington. She replaces Nell C. 
Kanter who retired in December. 

EDNA WESTON KESTEL has 
been appointed director of home eco- 
nomics education and homemaking 
services for Glick and Lorwin, Inc., 
educational consultants of New York. 
Mrs. Kestel was formerly managing 
editor of Forecast for Home Eco- 
nomics. 

ROSSIE ANN GIBSON is the new 
regional home economist for Western 
Beet Sugar Producers, Inc. She will 
represent the corporation in Illinois, 
lowa, and Missouri. 

HELEN LE BARON, Dean of the 
Division of Home Economics at lowa 
State College, has appointed 
advisory editor of a new series of 
home economics texts which will be 
published by Harper & Brothers of 
New York. 

BETH BAIN is the new stylist and 


been 


interior decorator for the Stanley- 
Judd division of the Stanley Works. 
Miss Bain will advise consumers on 
the use of traverse rods and cafe 
curtain rods in room decoration. 

EMELIE TOLLEY has been 
named fabric coordinator of Celanese 
Corporation of America’s textile di- 
vision. Miss Tolley has been asso- 
ciated with Glamour Magazine and 
McCall’s Pattern book. She attended 
Wellesley College and the New York 
School of Interior Design. 

PATRICIA HENDRICK is the 
new home service director of the 
Harper-Wyman Company. She will 
field test gas range equipment and do 
basic testing of current and new 
products for the company. 

DR. KATHLEEN JOHNSTON has 
joined the staff of the school of home 
economics of Purdue University. She 
is head of the newly created depart- 
ment of Equipment and Family 
Housing. Formerly, Dr. Johnston 
was professor of Family Economics 
and Housing in the College of Home 
Economics, Pennsylvania State Uni- 
versity. 

DR. MARIETTA EICHEL- 
BERGER who has been director of 
home economics and nutrition serv- 
ice for the Evaporated Milk Associa- 
tion has resigned this position to be- 
come the Association's consultant on 
food and nutrition education. 

BESSIE BROOKS WEST has 
been appointed Continuing Education 
Service Director for the American 
Dietetic Association, This is a newly 
created staff position which will 
broaden services of the Association 
to members by workshops and group 
conferences. Mrs. West will guide 
the development of talents and re- 
sources of the members through help- 
ing them to expand educational skills. 


DATES TO REMEMBER.... 


MARCH 
2-9 National 4-H ¢ t W eet 
6 Ash Wednesday 
10-16 Girl Scout Week 
17-24 Campfire G Birthday Week 
APRIL 
14 Pan Ame 
Easter Sunday 
28-May4 Nat | Home Demonstratios 
Week 
28-May 4 Nationa! Baby Week 
MAY 
1 Child Health Day 
5-12 Nat Far y 
12 Mother 
30 Men 5 ] 
JUNE 
1-30 [ Mont? 
14 Flag Day 
16 Father's Day 
25-28 48th annua eting the Amer 
an Hor f A ation 
M 
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« 


PHE 


PUDDINGS 


ORIGINAL IDEAS FROM 


The latest in the popular Show Case Series, 
featuring Nestlé’s™ Semi-Sweet Chocolate 
Morsels, gives you brand new taste-tempting 
puddings ... plain and fancy ... hot and cold 
... for top o’ the range, in-oven, and refriger- 
ator. All are simply presented and based on 
your teaching methods as well as today’s trend 
to quick, easy, practical desserts for family- 
living or party-giving. 

The new way with that old stand-by bread 
pudding, for example, will surprise all your 
students and the exotic Pot de Creme .. . well, 
you'll probably use it yourself for guest be- 
dazzlement! 


THE NESTLE TEST KITCHEN 


1. SHOW CASE —a teacher unit of 4 pages 
with original ideas about puddings. 


__ 2. PROJECT SHEET—for teacher, outlining 


student projects with a fresh, young slant. 


3. RECIPE PAD—50 sheets, each with 6 illus- 
trated recipes, for student distribution and 
filing. Limited to one pad per teacher. 


Check coupon on page 59 


NESTLE’S’ MAKES THE 
VERY BEST CHOCOLATE! 


NESTLES NEWEST KNoW-How 
PUDDINGS 


SCHOOL BUS 
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Homes Gardens 
DECORATING 


NEW! With over 300 full- 
color picture-solutions to 
practical problems. 


Betier Homes 4 Gardens 


BARBECUE 
B OOK 


Modern methods for the new 
trend to outdoor cooking. 


“Patter Hames \ 


te 


bee aes 


Medically-approved ways to 
control weight through 
sound nutrition. 


Every recipe Triple-Tested 
in our own Tasting Test 


Now Daughter can cook 
“just like Mother”. Sound 
methods simplified, 


Kitchens. 


The Editors of Better Homes & Gardens 


invite you to purchase 5 books 


at special professional prices 


As a Home Ec teacher . . . as a Home Economist 
. +. you are often called upon to recommend books 
for your students and associates. 


The Editors wish to place you in a position to sug- 
gest and recommend these 5 outstanding books on 
the basis of personal experience. 


Accordingly, they are happy to make all these titles 
available for you and your students at a reduced, 


professional price. Order by Coupon on Page 52. 


Professional rates on all 5 books: 


DECORATING BOOK, retails at $5.95 $4.25 
BARBECUE BOOK, retails at $2.50 $1.75 
COOK BOOK, retails at $3.95 wee $2.75 
JUNIOR COOK BOOK, retails at $2.95 _ $2.00 
DIET BOOK, retails at $2.50 00. $1.75 


Better Homes & Gardens Books 


| 
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Hoover Guide 


for choosing the appliance you want 


in the classroom and at home 


Handmixer— perfectly balanced to 
keep wrists from getting tired. Plenty 
of power to handle any mixing job. 
Pop-out beaters, 3 speeds, plus handy 
wall bracket. 


Citation—world’s finest upright Steam-Dry lron with the first stain- 
cleaner, Perks up rugs like no other less steel soleplate. Moves easiest over 
cleaner can because it “beats, as it all fabrics. Exclusive channels spread 
sweeps, as it cleans”. steam—leave no “dry” spots. 


FREE! Wall Chart showing how many 
different jobs you can do with vacuum 
cleaners and tools. Just check Hoover 
coupon on page 55. 


DON’T FORGET—you can get 


New Conste ation , the cleaner that New Polishe r—gives floors a “hand every one of these Hoover 

walks on air. Exclusive double-stretch rubbed” look without the work. Serubs, “ > 

hose, only 3-wheel nozzle, full horse- waxes, polishes and buffs. Twin brushes. appliances at special school 

power motor, Handle switches polisher on and off. discounts under Hoover's Ed- 


ucational Purchase Plan. 
Look for the Hoover coupon 
in the service section. 


HOOVER. 


FINE APPLIANCES 


... around the house, around the world 


New Pixie—only cleaner you can wear. Automatic Coffeepot—brews coffee 
Carrying strap slips over shoulder. just right, keeps it hot. Simple, one- uf 
Flexible hose, wand and tools let it piece easy-to-clean pump assembly. 


clean where no other cleaner can. Large top opening. 
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Now, for the 10” year 


helps you teach your 
girls good grooming! 


Finest material of its kind available! 


Send for Toni’s complete good grooming educational 
unit today. Film, Booklets, Wall Charts, Teaching 
Guide... ALL FREE! 


Nearly fifty thousand teachers, Girl Scout leaders and 
other good grooming instructors are using Toni’s Educa- 
tional units. They find this complete educational unit 
essential in covering all phases of good grooming. When 
you are leading a good grooming class the unit means 
less homework for you and more fun for your students. 
The kit helps you create and hold your students’ in- 
terest much more than lectures alone. Use the coupon to 
get all of these materials now—they’re FREE, 


Contents of FREE kit: 


4 WALL CHARTS IN COLOR... Dramatic wall! charts show how 
to (1) have a cleaner, clearer skin (2) make pincurls and use 
curlers (3) choose and apply lipstick (4) give home 
permanents 


ILLUSTRATED BOOKLET... Written especially for your 
students “Beauty on a Budget" gives complete information 
on hairstyling, use of make-up, skin care — other techniques 
of good grooming. 


TEACHING GUIDE... has a ready-to-use lesson plan which 
will conserve your planning and teaching time, make your 
classes easier to teach 


ALSO AVAILABLE ... HOLLYWOOD MOVIE IN COLOR AND 
SOUND... ‘*‘Heads Up For Beauty” is an exciting 25-minute 
film (16mm) which tells an appealing story while it points 
out the “whys” and “hows” of good grooming 


Here’s what home economics teachers say... 


“It was much easier to make clear vital good 
grooming points with the charts and booklets. 
Good grooming is much easier to teach now and 
more interesting to my students.” 


“By first using the film to increase interest in good 
grooming, my class responded much more to the 
lecture material, which was greatly simplified by 
the use of the charts.” 


“The girls constantly referred to the wall charts, 
indicating they were putting into practice what they 
had learned in my class. The charts are excellent 
graphic demonstrations of good grooming techniques.” 


“The film, charts and booklets not only created 
more enthusiasm for better grooming and personal 
cleanliness, but made classroom work more interest- 
ing, even entertaining.”’ 


“The effectiveness of Toni’s good grooming unit was 
brought home to me when I noticed the improved 
appearance of my students. The unit has become 
my most important good grooming teaching aid.”’ 


Please use coupon on page 61 
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you save all Sugars calories 


and you cant taste the difference! 


In the Spring, a weight-watcher’s fancy turns to thoughts of light-calorie 

meals. And what dish better expresses the freshness of the new season than a 
delicious, low-calorie Fruit Salad? With its flavorsome, SUCARYL-sweetened . 
dressing*—containing a mere 6 calories per tablespoon serving—the Spring Fruit 
Salad above will delight all weight-watchers. The same dressing, incidentally, 

if made with sugar, would cost you a whole 54 calories! It’s nice to know, 


too, that, with SUCARYL, you can’t ever taste the difference. 


* You'll find this recipe plus many, many others for calorie-saving foods and beverages in the new Sucaryl 
recipe booklet; see coupon section for your free copy and sample of Sucary!l 


ABBOTT LABORATORIES + NORTH CHICAGO, ILLINOIS 


sweeten it with SUCARYL... 
Sucaryl, | 
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This month’s tip from Kay Kellogg 


How to stage a Candy Contest 
with Snap, Crackle, and Pop! 


Start with these simple recipe demonstrations: 


MARSHMALLOW CRISPY TREATS #7 CRISPY SKILLET CANDY @ 


Melt '4 cup butter in 3-qt. saucepan. Add ‘4 Ib. Combine 1 cup finely cut dates, 4% cup sugar, 
marshmallows and cook over a low heat. Add '4 1 well-beaten egg in frying pan. Cook over low 
teaspoon vanilla. Stir constantly until blended. heat. Stir constantly until mixture thickens. 


Remove pan from heat. Add 5 cups Ke Moss's Remove from heat. Stir in 2 cups Kellogg’s Rice 
Rice Krispies. Stir briskly until well-coated with Krispies, '¢ cup chopped nutmeats, 's teaspoon 
marshmallow mixture. salt, 4» teaspoon vanilla flavoring. Cool slightly. 


L ightly press warm mixture into buttered 13 x 9- Shape into small balls. Roll in 1 cup shredded 
inch pan. When cool cut into 2-inch (approx.) coconut. Let stand until cool and firm. Yield: 
squares. Yield: 24 squares 24 balls, 1's inches in diameter. 


. 
ee oy After your demonstration, have half of class prepare Crispy Treats, 


For your FREE copy of “Choice half Skillet Candy. Then, at the end of the period, ask class to 
Recipes for Chicken using sample candies and vote for best tasting batch. In your summary, 


Kellogg's Ready-to-Eat 
Cereals,” use the ht on point out that both of these recipes are easy to make, take very 


poge 55. little time, and require only a few, simple ingredients. 


OF BATTLE CREEK 
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It's a desk—it’s a cutting table— 
it’s a SINGER’ Sewing Machine! 


You'll be thrilled with the new three-way SINGER* the drop leaf is raised, the surface becomes tevice 
Sewing Desk — especially if your classroom accom- as wide for easier handling of bulky fabrics. 


> » 
modates both sewing and study classes! When the machine is lowered, a removable panel 


The SINGER Sewing Desk affords maximum sew- slips into place. Then the Sewing Desk, with drop 
ing space of 18%” to the feft of the needle and 10%” leaf raised, becomes a cutting table 43” x 37%”. 
to the right of the machine. A tote tray 1944" x 13Y4” You can fit more machines into your classroom, be 
x 4%” will slide in under the extension leaf. When cause extra cutting tables are no longer needed! 


a jAvailable at the regular school dis- 
count, the Sewing Desk comes with any 


of the SINGER heads you pre fer traight- 


Needle, Swing-Needle or Slant-Needle.* 


For further information, just mai! the 
coupon below INGER will send you a 
free folder giving specihcstion and sug- 


peste d classroom layouts 


SINGER SEWING MACHINE CO. 


| 
Two Sewing Desks make a full-sized Converts from sewing table to in- |  ggucational Dept., 149 Broadway, N.Y. 6, N.Y. 
cutting table !When placed together with dividual study desk, 43" x 1x34” Drop Please send folder giving details about 
drop leaves raised, they form a 7444” x leat folds over table top and tray may be | “Convertible” SINGER Sewing Desk, and 
$3” surface of durable blond “Formica.” removed, forming compact study desk showing sugyested classroom layouts 
| Name 
County 
THERE'S ONE NEAR YOUR SCHOOL 


SA Trademark of THE SINGER MANUFACTURING COMPANY = _ State 


Bm 
| 
| 
| | 
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To the future... 


A young woman needs the help of those concerned 
with human welfare...to build and maintaina 
healthful future for herself and her children. 

A good diet is needed before pregnancy to insure 
optimum growth of all tissues and adequate storage 
of calcium in the skeleton...and during pregnancy 
to prevent any undue nutrient loss from maternal 
tissues, and to permit storage of nutrients in the body 
of the growing infant. Nutritional supplements are 
generally neither effective nor economical substitutes 
for a good diet and do not provide opportunity for 
correction of faulty eating habits. Their use without 
evidence of deficiencies requires critical appraisal by 
obstetricians, according to conclusions of a team of 
scientists who studied dietary intakes of more than 
two thousand pregnant women, evaluating health and 
nutritional status of mothers and infants. 

Among 404 pregnant women on marginal diets, in- 
cidence of prematurity was found to be greater among 
those whose nutrient intakes were lowest. Of 227 
mothers whose diets were rated best, 4 per cent of the 


THIS ADVERTISEMENT IS ONE OF A SERIES 


infants were premature. Of 177 mothers whose diets 
were rated poorest, 9.6 per cent of the infants were 
premature. The diets of these women were particu- 
larly low in calcium because of a low milk intake. 

Four cups of milk each day during pregnancy .. . 
and six cups during lactation... to drink... used in 
food preparation . . . as cheese or ice cream .. . will 
provide most of the calcium needs of these reproduc- 
tive periods ... and generous quantities of high qual- 
ity protein and other essential nutrients. 

In planning meals for the mother-to-be, milk and 
milk products are foundation foods for good eating 
and good health. 


The nutritional statements made in this advertisement 
have been reviewed by the Council on Foods and Nu- 
trition of the American Medical Association and found 
consistent with current authoritative medical opinion 


Since 1915... promoting better health through nutrition, 
we research and education 
NATIONAL DAIRY COUNCIL 


A non-profit organization 
111 N. Canal Street ¢ Chicago 6, Illinois 


REPRINTS ARE AVAILABLE UPON REGUEFE* 
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A MODERN-DAY RECIPE PROJECT 
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Lightweight 


fruit desserts 


with FRESH 
REAL 
FLAVORS 


Made with untlavored gelatine 


and frozen concentrated juices 


This modern gel-cookery recipe fulfills the 
need for desserts that make appetites glow 
but not gorge; to fit the trend away from 
heavy-rich sweets. With any of several 
natural fruit flavors, these chiffon-textured 


snows are easily made, bring welcome light 


goodness to meal-end eating. 


H 
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32-envelope Economy Diet size 
4-envelope Family size 
Knox Gelatine, Box 
Johnstown, N. Y. 
Please mail me 
1 real desserts FREE ... BULLETIN OF 
FRESH, REAL DESSERTS 
| 


copies of the “Fresh, Real 
Desserts’’ Bulletin for classroom and home projects, 


Send for a supply of these color-illustrated 
guides for your students. Lightweight snows, 


sponges, chiffon pies, cheese cake and other 
recipes. Just fill in and mail the coupon. 


SCHOOL 


ADDRESS 


» 
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How to add 
interest to 
your 
HonmBread 


lassom 


CRESCENTS 


Roll | part of dough into 12" 
circle, cut into 12 sections 
and roll each section starting 
with wide end and roll to 
point. Place point side down 
on Crisco-ed baking sheet 
Cover and let rise at room 
temperature until doubled in 
sive (about | hour). Bake in 
hot oven (400°F.) for 12-15 
minutes. If you want to add 
an extra bit of spice to these 
crescents, brush them before 
baking with melted Crisco 
and sprinkle with caraway 
or sesame seeds 


CRISCO MAKES 'EM 
LIGHT, TENDER 
AND EXTRA GOOD 


Your students will love learn- 
ing how to make these “show 
olf” hot breads! And, they'll 
be pleased to discover how 
easy they are to make with 
these recipes and pure, all- 
vegetable Crisco. Crisco’s so 
pure, sO creamy, SO snowy 
white and so easy to work 
with it’s not surprising results 
are always simply delicious 


BASIC RICH 
YEAST DOUGH 


2 packages active 
dry yeast 
cup warm water 
% cup sugar 
1% teaspoons salt 
1 cup Crisco 
1 cup hot milk 
6 eggs 
2 ibs. enriched fiour 
(8 cups sifted) 


WHITE BREAD 


Shape | part of dough into 
loaf and place in a9" x S$" x 3" 
Crisco-ed pan. Cover and let 
rise until doubled in size 
(about | hour at room tem- 
perature). Bake in a hot oven 
(400°F.) for 30-35 minutes 


RAISIN BREAD 


Knead in 1 cup raisins while 
kneading dough until smooth, 
After bread is baked, ice with 
confectioners’ sugar icing 


...its digestible! 


BASIC METHOD 


Dissolve yeast in warm water. 
In large bow! stir sugar, salt, 
Crisco and hot milk until 
Crisco is in small pieces. 
Cool to lukewarm. Add 4 of 
the flour (2 cups); beat until 
smooth. Add eggs and yeast 
mixture; beat until smooth 


Stir in remaining flour. Cover 


and let rise at room tempera- 


CINNAMON TWISTS 


Roll | part of dough into 
12" x 6" rectangle, brush with 
Crisco, sprinkle '/, cup brown 
sugar, | tsp. cinnamon over 
half the dough. Fold over to 
form 12" x 3" rectangle. Cut 
in 1" strips. Twist each strip, 
holding both ends of strip 
and twisting in opposite di- 
rections, Place on Crisco-ed 
baking sheet. Cover, let rise 
at room temp. until doubled 
in size (about | hour). Bake 
in hot oven (400°F.) for 
12-15 minutes, Cool, ice with 
confectioners’ sugar icing 


ture (about 144 hours) until 
doubled in size. Punch down, 
divide into three parts and 


use as desired. Each part 


makes | loaf, or 12-16 rolls, 


or | coffee ring 


NOTE: In all recipes given, 
knead | part of dough till 
smooth (about 20 strokes) on 


lightly floured board 


COFFEE RING 


Roll 1 part of dough into 
9" x 18" rectangle. Brush 
with Crisco, sprinkle with 
cup brown sugar, | tsp. cin- 
namon, 4% cup chopped 
pecans. Roll lengthwise, form 
in ring on Crisco-ed baking 
sheet. Close ends. Cut 4% of 
way through ring at 1" inter- 
vals, turning edges slightly to 
side, Cover, let rise at room 
temp. until doubled in size 
(about | hour). Bake in hot 
oven (400°F.) for 30-35 min- 
utes. Top with confectioners’ 
sugar icing, cherries and nuts. 


No need to bake dough at 
once—it can be refrigerated 
at least 3 days with or with- 
out first raising period. Usea 
large bowl, however, because 
of slight raising in the refrig- 
erator. When ready to bake 
hot breads, remove dough 
from refrigerator, shape as 
desired and let double in size 
before baking. 
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li | Were a New Teacher 


dozen ideas that will help a teacher 


new to the profession or to the community 


By MILDRED McFkARLAND 


As A HOMEMAKING teacher, who is 
also a homemaker, mother, and 
community worker, may I make a 
suggestion to the beginning teacher? 
I think she should find a “big sister” 


to turn to, occasionally, for help. 
Just having such a person as a 
friend may make the days a little 


-asier. 


If I were new to teaching, I would 


look for such an “aid” in one of the 
following ways: 
1. Check with the state home 


economics association for members 
in the community who are no longer 
teaching. 

2. Chat with the school adminis- 
trator and other teachers to see if 
they know of former home economics 
teachers who are now married and 
living in the community. 

3. Find out, from the state su- 
pervisor of home economics educa- 
tion, about persons in the community 
trained in home economics. 

4. Find a director of home 
nomics. I suggest contacting the lo- 
cal branch of the American Associa- 
tion of University Women. 

Once I had found someone whom 
I thought would be of help and who 

yas willing to help, I’d want to know 


eco- 


how she could assist in my home- 
making program. Here are some 
ways. 


She could make contacts with lo- 
cal people for services such as: Peo- 
ple to demonstrate cake decorating, 
foreign foods, flower arrangements, 
corsage making, textile painting, 


knitting, wrapping, spot removing 
techniques, ete. 
She could: Suggest a clergyman 


to help with counciling and family 
relationship units. Find a Red Cross 
trained home-nursing instructor to 
assist with the home-nursing unit. 
Contact mothers or a nurse to talk 
to the girls or give demonstrations 
in child-care units. Seek out interior 
decorators, architects, or builders to 
speak to the group studying hous 
ing. 

She could also: Suggest places to 
go on field trips and offer help in 
getting permission to visit a plant, 
store, or home. Act as a consultant 
or member of a panel in money man- 
agement in the home. Help in ob- 
taining illustrative material from 
local merchants or individuals. Intro- 
duce you to the area by discussing 
the types of occupations, nationali- 
ties, resources of the community. 

She could act as a substitute in 
an emergency. 

I am certain that I have only 
scratched the surface in mentioning 
the ways in which a person, trained 
in home economics, could help the 
new teacher. Can’t you see what a 
wonderful right arm she would be? 
You might ask, what satisfaction 
would she get? You'd be surprised 
how happy and flattered she would 
be to know that she is still a useful 
contributor to the homemaking pro- 
gram. 


Mrs. Millard McFarland, 
13-year absence, 
ing a8 a 


after a 
returned to teach- 


substitute in Salem, Ore. 
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:McKNIGHT PUBLICATIONS: 


© @ ALWAYS PRACTICAL 
@ INFORMATIVE 
@ EASY TO READ 


GENERAL LEATHERCRAFT 


] REVISED 1955 


* By Raymond 
Cherry 

© Carvin anels by 
Ken Gr in 


A completely rewritten 
book with over 145 en- 
tirely new Ilustrations, 
A must for the begin- 
ner who wants to work 
: with leather for fun or 
profit. Complete step-by-step instructions 
for making over 35 useful articles: billfolds. 
purses, bookends, belts and the like $!.50 


WEAVING HANDCRAFT 


* By Marthann Alex- 
ander 


A picture presentation 
of (5 simple ways 
young or old can weave 
useful articles with In- 
expensive, easy-to-build 
tools. Creates an un- 
derstanding of cloth 
structure and fabric 
qualities. For schools 
or individuals—includes 
instructions for 
belts, purses, rugs, 
holders, place mats, etc. pages. 


UNDERSTANDING OURSELVES 


cratt 


* By Helen Shacter 


Gives young people «4 
better understanding of 


themselves. Explains how 

to be more effective, 

“=. to meet. not evade prob- 
lems. Discusses personal 

ity and how to improve 

it Tells about basic 
human needs and gives 
fundamental principles of 
personal and group relations, 124 a 


AS OTHERS LIKE YOU 


* By Margaret Stephenson 


up-to-date dis- 
etiquette 


A completely 
cussion of selected 


F and social customs for young 

i people. Written in @ frank in 
formal easy to-read manner 
é and illustrated with numerous 


clever two-color drawings. Pa- 
perbound 


bd TESTS ON SOCIAL USAGE 


to be used with "AS OTHERS LIKE YOU" 
4 Two forms: A and 8. Can be used as 4 pre- 
4 test and achievement test. Each form (0c, 
or | to 3 packages of 25, $2.00 per package. 


@ EVERYDAY GROOMING 


* By Helen Livingstone 
Specific instructions on 
what to do, and how to do, 
the many things necessary 
to keep one's appearance 
smart and modish. Detail 
drawings and simple text 
show and tell how to per- 
form each detail of gqroom- 
ng, how to select make-up, 
clothes, etc 


hair style 


HOME EXPERIENCE 
RECORD BOOK 


By Weikert. A tool for better school home 
relationship through the home project Helps 


to teach individual problem-solving $0.40 


Use coupon to order copies 
on 30 day approval 


McKNIGHT 


c 
Dept, 425, Bloomington, Iilinols 


McKNIGHT 
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Education Julia Richman 


Twenty very young ladies and gentlemen begin their 


education under the auspices of the homemaking department 


TWO hundred young ladies attend Julia 
Richman High School. Twenty very young ladies and 
yentlemen (aged three), attend Julia Richman High 
School Nursery School. This dual school is a part of the 
New York City school system 

The primary purpose of this nursery school is to pro- 
vide the home economics students with the experience 
of observing and guiding young children in the process 
of normal growth and development. This experience 
lays the foundation for growth in three areas: in per- 
sonal and social adjustment; in knowledge and skills 
necessary to a satisfying life; and in the selection and 
pursuit of a vocation 

Of equal importance is the second purpose, This is 
to provide the young child with an environment dedi- 
cated to the optimum physical and mental development, 
emotional control and social adjustment. 

The students observe and guide the children in all 
daily activities. To make this possible we use a coopera- 
tive plan as the basis of our organization. The class is 
divided into two groups. One group is assigned to the 
nursery school for alternate two week periods for one 
semester. The second group attends their academi 
classes on the alternate two week plan. The group as- 
signed to the nursery school is again divided. One group 


works with the children. The other works in the nursery 
school food laboratory. These two groups alternate at 
We feel that this 


type of organization greatly enriches the program of- 


the half way point of the semester 


fered to the students. 

As an illustration let me outline a daily program for 
the children. 

Each morning both children and students are exam- 
ined for evidence of communicable disease. In addition, 
the students must meet standards of good grooming and 
safety (example: only low heeled shoes are permitted in 
The child’s day begins with a drink 
of fruit juice followed by a free play period in the 


the laboratory ) 


nursery. When all children are assembled and weather 
permits, the group is taken to the roof for outdoor play. 

U'pon returning to the nursery, toileting and washing 
is the physical preparation for dinner. A quiet period 
of listening to stories or records precedes dinner. Din- 
ner is the important meal of the day for the children. 
After dinner physical preparation for sleep includes 
This permits com 
plete relaxation and encourages sleep. The rest period 


toileting, washing and undressing. 


Mrs. Anderson is Chairman of the home economics de- 
partment, Julia Richman High School, New York City. 


PHE TEACHER EDITION OF CO-ED 


Group activity includes daily period of music, Say 
rhythm work, singing, skipping and marching. ’ 
af. 


Noon dinner is the important 
meal of the day for the chil- 
dren. The menu being served 
consists of liver, baked pota 
toes, string beans, toast, 
apple crisp, pears and milk. 
Chairs and tables are correct 
height, insuring good posture. 


is one and one half hours in length. 

When every one is dressed again, Vitamin D capsules, 
milk and crackers are served. The music period follows. 
Many varieties of music are used as a means of expres- 
sion—-singing, rhythm and instrument work. After this 
period the parents arrive. A written report of the day's 
highlights goes home with the child. The report notes 
the menu served, the length of the nap, any happy mo- 
ment that could be shared. Each day the child brings 
a “letter” to school reporting the same type of home 
events 

During this same day, the second half of the student 
group has been busy in the nursery school food lab 
oratory. Here the daily menu is planned, the dinner pre- 
pared and served by the students. In order to compre 
hend the amount of work involved consider this typical 
dinner menu: broiled liver sticks, baked potatoes mashed 


By MARGARET L. 


All food preparation is accomplished during the morning hours. The 
home economics students work under the supervision of a nutritionist. 


MARCH, 1957 


and served in the skin, buttered string beans, milk, 
toast, apple crisp, and pear wedge. All of this feod 
preparation is accomplished in the morning hours. The 
afternoon is devoted to special projects such as making 
the cookies for afternoon nourishment or baking cakes 
for birthday and holiday parties. In addition, the stu- 
dents are responsible for all of the laundry connected 
with the nursery. 

The food laboratory is equipped with modern labor 
saving devices. The equipment in the nursery school 
and the food laboratory has been selected to meet the 
needs of both children and students. Chairs and formica 
topped tables are the height of the child. This encour- 
ages correct posture when the child is seated. Cots are 
light metal frames with washable Saran covering. This 
insures the best sanitary conditions 


Continued on page 59) 


ANDERSON 


When weather permits the children play on our big roof. 
They are watched by nursery teacher and students. 
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for the Dress! 


More than ever, girls need correct undergarments 


for this season’s new soft lines that spotlight the figure 


By DOROTHY DAY 


( NE OF OUR AIMS in teaching a clothing con- 
struction course is, of course, to improve a per- 
son's appearance. 

This means much more than teaching a girl how 
becoming clothing—much more than the 
techniques of learning to sew. It involves a study 
of good grooming habits. And I think it must include 
consideration of proper foundation garments. 

A frank discussion of what a girl should wear un- 
derneath her clothes can be motivated by some catchy 
slogan such as “People are looking at you.” I intro- 
duce this topic early in the school term. 


to select 


It becomes 
an integral part of our study of current style trends. 
1 impress this fact on the girls first of all: Fashions 
are designed to be worn over foundation garments and 
foundation garments help one wear the new fashions. 
The silhouettes of fashion and women’s posture 
through the centuries are due to the fitting of clothes 
over the foundation garments current at that time. 

Today the universal school-girl uniform of sweater 
or blouse, plus a full skirt, necessitates wearing only 
a bra and a panty girdle or no girdle at all. The 
sheath dresses and the Dutch Boy styles of the present 
mode follow the contour lines of the body. They re- 
quire more careful selection and fitting of foundation 
garments. 

Any good dressmaker will tell you that a dress must 
be fitted over the foundation garment with which it 


will be worn. Therefore, the foundation garments 
which the girls are wearing (or will be wearing) must 
be considered before choosing the style of pattern, 
taking measurements, or selecting fabrics. 

These days, most teen-agers, even the tiniest ones, 
wear some sort of foundation garment. For school, 
it is probably only a bra, bandeau type—perhaps 
with lightly padded cups. When girls wear ankle or 
knee-high socks, and full skirts, they consider it un- 
necessary to wear girdles. But when they go out on 
dates it is a different story. Stockings necessitate 
a girdle, panty-girdle or, at least, a garter belt. A 
really smooth-fitting dress will look smoother when 
worn over a girdle and a proper bra. 

ln fitting clothing in the classroom, the girls should 
wear the undergarments over which they expect to 
wear the finished garment. Is there to be a fashion 
show in the school displaying the costumes made by 
the girls? Then it is necessary to discuss and decide 
what garments: each girl will wear. Much of the 
fashion shows’ success depends on the girls adher- 
ing to these decisions. 

Why is it important for teen-age girls to wear foun- 
dation garments? The answer is manifold. They im- 
prove appearance and posture, develop a fashion sil- 
houette, add to health and comfort, give rounded 
curves and support the bust, smooth hips and tummy. 

What more can a girl! ask? 


See continuation, “Fit for the Teacher” on page 61. 


26 Pil 
> 
[ | 


Left, new Bobbie bra of white broadcloth, lace 
trimmed, In tiny AA and A cups, 30 to 36, 

$1.50. Matching pantie of lacy nylon Poronet 
dipped front, lace trimmed. Small, medium, 
large, $3.95. Right, subteen seamless form 

bra, smooth under sweaters. From the 

Graduate line by Lovable. AA and A, 28-36, $2.00 


Left, New Under-Grads from Warner. Bra and 
garter belt are of fine white cotton broadeloth, 
trimmed with blue fagotting. Bra AAA and A, 
$1.50. Belt, 22-30, $2.00. Right, Short pantie 
girdle by Vassarette, of nylon net with elas- 
ticized front panel and Ban-Lon crotch and 
leg bands, Small, medium, large, $5.00. 


Left, Sarong’s Junior. Front is patterned 


nylon marquisette, back and sides are of power 
net. In sizes 24-32, white, black, $5.95. 

Right, Litthe X by Peter Pan. Has two criss 
cross stretch panels of nylon power net, Lurex 
trim. In pink, blue, beige, white, black. 


Small, medium, large. Price $5.95. 
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Necklines 


are in the spotlight for spring 


¢ New fashions show a variety of necklines. All are de- 
signed to flatter pretty necks and shoulders. Scoops, 
curves and stand-away collars are part of this new top 
interest. To insure the quality look in neckline facings 
follow the tips from the Bishop Method shown on the 
facing paye 


j 
/ 
John M e of Talmack, | 
make 
iress. Its neckline is framed 
with Advar a 
\ 
cr ré Trane ew 
i yan wit rtraiy neck 
ne. Stand-away ar edae 
wide neckline, Advance 817? 
Slim phistication, An eleaant 


heath features a back hem 


flounce. Change the wide keyhole 
neckline with tabs, as showr 


on Advance pattern design 8179 


_ 
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The Bishop Method 


... for applying a neckline facing 


This is the second of three articles by Edna Bryte Bishop 


on correlating construction details with current fashion trends 


play an important part 


in the construction of any gar 
ment. Two important points to re 
member are that facings must never 


that there should be no 


stitches. 


and 
tel'-tale 
Clean finishing a facing is a basi 
technique in the Bishop Method of 
clothing construction. The facing is 
completed as a unit before it is a‘ 
tuched to the garment. This requires 
a minimum of handling and is ac 
complished without basting 


\s an example we will use the neck 
facing for patte) No. 8177. Select 
the two sectior of the neck facing 
the front ne facing and the b 


neck facing 


titch pieces 
from neck edge and !,” from outer 
unnotched edge in the direction in 
dicated by the arrows. Stay-stitch 
ing is a line of regulation machine 
stitching to maintain the shape of 
certain off-grain edges. It must be 


all facing 


Stay 


” 


stitched with the grain to prevent 
the fabric from stretching 


seam and the 
rele. Clip 


shoulder 
seam below ¢ 


Stitch the 
center tront 


to circle and press all seams open 


shoulder seam by trim 
half of the 


a seam 18 a tech 


(;rade the 


ming away about seam 


allowance. Grading 


nique for the purpose of eliminating 
bulk. Whenever a seam of a facing 

placed directly under anothe 
seam, this grading will give the 
outer seam a smoother line. Since 


it is so much easier to press a wider 
eam open than a narrow 
yrading or trimming is always done 
after the 


seam 


pressing 


unnotched 


” 


Clean finish the outer 
edge by turning under the edge ™% 


directly on the stay-stitching line 
and stitch close to the edge of the 
fold 

Stay-stitching line makes it po: 
sible to turn the edge and _ stitch 


is of inestimable 
stitching around curves. 
unit. The unit is 

ready to be at 
Stitch facing 

matching shoulder 
center front and cen- 


without basting. It 
value when 
the 
complete 


Press facing 

and 
tached to the garment 
to neck 
seams, notches, 


ter back, 


how 


edge, 


Understit hing is a stitch 


row ol 
side to hold the fac 


ing on the under 
40) that it 
from the right side and gives a crisp, 
professional look to a faced edye 
Trim neckline to ‘4.4%. Understitch 
by pressing the neck edge 
ward the and 


ing in place will not show 


seam 


facing stitching 


through the facing and the seam 
close to the seam line. Stitch on 
facing side 


Note: If the dress has a collar, 
again trim all seams at the neck edge 
and understitch through fac- 
ing and all seams. 


to % 


Mrs. Bishop is Educational Director 


of the Advance Pattern Company, 
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How I Teach 


Meat 


Visual aids play an important role 


in this teacher's program 


\W HEN my students start the meat cookery unit they 
are often confused about the difference between the 
basic principles of meat cookery and recipes for meat 
dishes. Thi. is because they have experienced meat 
cookery only as related to recipes used at home 

The students are often ignorant of the wide variety 
of meats available because of the few types of meats 
served in their homes. First-hand knowledge of choice 
cuts is often lacking due to their prohibitive costs 


In our discussions we begin with the 


meats based on the ave of the animal, the exercise the 


muscles have had and the amount of fat present in layer 
ing and marbling. These factors are so interrelated that 
we cannot separate them but all must be considered in 


judging each cut 


Because of economy we prepare ground meat in loaf form and 
use it as a “roast” to demonstrate use of meat thermometer. 


selection of 


True, veal comes from the younger 


PHE 


Commercially prepared materials in the form of charts, 
posters, and films are used in the unit as illustrative helps. 


By ANNA JO. PEARCE 


animal, but because less fat is present than beef we 
consider it less tender in some cuts. Mutton from the 
older animal is less tender than lamb because of age 
and exercise. Pork cuts from either the older or younger 
hog or pig are not affected by age or exercise because 
of the large quantity of fat throughout 

Those cuts from the legs, neck, shoulder and rump 
Thus from the 
same animal we have tender and less tender cuts. Com- 


are classed in the less tender group. 


mercially prepared materials in the forms of charts, 
posters, and movies are used throughout as illustrative 
helps. 

Having determined that there are two classes of meat, 
tender and less tender, to be prepared we next turn to 
what methods are best used. 

Because meat is a protein food low temperatures are 
required. For the tender cuts the dry heat methods of 
meat cookery——-roasting, broiling and pan broiling are 
stressed. Covers are not used so no steam or moisture 
collects. Baking pans for roasting should be shallow 
so there is no accumulation of steam around the product. 

Moist heat cookery methods of braising and stewing 
are used to tenderize meat. A cover for the utensil is a 
must, Not only the drippings are allowed to remain but 
added moisture in the form of water, vegetable juices 
or other liquids are used. There is a close relation be- 
tween braising and stewing since in both methods moist 
cookery is used. The amount of liquid used is the 
difference. 

Methods and recipes used at home are discussed and 
compared with the two general methods so that the girls 
understand the basic types of preparations used 

Top of the stove cooking of roasts or pot roasts are 
prepared by the braising method. Stew meats are also 
braised or stewed depending upon the amount of gravy 
present. Meatballs and 
Briskets and chuck roast used in soup making are sim- 


tomato sauce are braised. 


mered in liquid. Bacon and meat patties are pan-broiled. 
Large cuts of tender meat with a layering of fat, such 
as a pork loin, standing beef rib, leg of lamb and ham 
butt or shank are roasted or baked. The broiling method 
presents a lesser problem to my students because the 
term broil is more commonly accepted as cooking below 
the flame in the broiler. 

In our foods laboratory, because of the need for econ- 
omy, we prepare ground beef into patties either broiled 
or pan broiled. Beef patties with gravy from the drip- 
pings illustrate the braising method. Stews are pre- 
pared in the pressure cooker because of the time ele- 
ment. A meat loaf becomes a “roast” to show proper 
use of the meat thermometer. 

Some time is used in “visual preparation” for the 
more expensive cuts. For these lessons I use the many 
excellent films available. We all realize that a great deal 
of imagination is necessary to replace the real thing. 
But through these visual aids my students gain a wealth 
of experience. They see although they are not able to 
smell or taste the finished product. 
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Deviled Swiss steak is a favorite of many households. The 
pounding in of flour and spices and long slow cooking make 
it a tender, flavorful dish that is economical to prepare. 


Veal fricassee in potato nests is an interesting way to ex- 
tend a small amount of meat. Inexpensive breast or shoulder 
of veal is made tender and delicious with long slow cooking. 


Sporeribs and sauerkraut are traditional table companions. 
A new twist is the stuffing balls made quickly from a mix 
and steamed with the spareribs and sauerkraut for flavor. 
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and pany 


Braised short ribs are enhanced when cooked in a casserole 
with rice, onions, celery, green pepper and seasonings. All 
ingredients are combined and baked to make a one-dish meal. 


POPULAR 
DISHES 


Krom Low-cost cuts 


Round Bone Pot Roast takes on a new flavor when braised 
with spices, brown sugar and vinegar, For convenience, 
vegetables can be added during last few minutes of cooking. 


(Recipes appear on page 60) 
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FICTION * FEATURES * FRESH FARE FOR EVERY 


FIRST in presenting complete, 
up-to-date home economics 
coverage for teen-age girls — 


FOREMOST in providing fresh, lively 
materials for classroom teaching — 


CO-ED is the monthly magazine for 


career girls and homemakers of tomorrow! 


More and more teachers of home economics agree . . . a group 
subse ription to CO ED brightens major areas of the class 
curriculum—provides a unique, up-to-the-minute program 
lor teaching every vital homemaking skill! ; 


Each issue of CO-ED offers a fortune in fun—an outstanding 
variety of fresh, new, youth-appealing materials—all espe 
cially prepared to capture the interest and enthusiasm of your 
students. No wonder CO-ED has quickly become 


A “TOP” FAVORITE WITH TEEN-AGE GIRLS! 


Moreover, with a class CO-ED order, you receive each month your 
own free desk copy of Practica Home Economics Eprrion 

or Co-Ep. Here you'll find scores of valuable, easy-to-apply 
suggestions for classroom teaching—all expertly keyed to your 
professional needs—and all yours free of charge! 


There's still time to receive all four issues 
of CO-ED this semester—in quantities equal 


to the number of girls in your class 


Just indicate on the attached order card the number of 
copies you will require. If you wish, mark your order 
“tentative.” You may then revise the quantity 

after the first issue is received 


CO-ED costs so litthe—with class orders, 

just 50 cents per student for a full semester 
subscription—four issues." And there's no need 

to send money now. We'll be happy to bill you later. 


But please act promptly! To be sure every exciting 
issue reaches you without delay—fill out and mail 
the attached postpaid business reply card now—TODAY'! 


C\o-ed 


33 WEST 42nd STREET, NEW YORK 36, N.Y 


* FUN * FASHION FORECAST * FRIENDS * FAMILY * 


*Orders for one to four subscriptions filled by school year only. 
Price: $1.50 each per annum. 
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Teaching Ideas and Suggestions 


for Using This Issue of Co-ed 


Spring has special charm and special problems for the teacher. 


There are the budding trees and blue skies outside the window, 


energies in 
The 


and renewed 


special restlessness. 


of integrating them into her daily lessons in living 


SELECTION AND CARE OF CLOTHING 


In Your Easter Bonnet (p. | 1) 
A pictorial presentation of varied 


spring bonnets. This spring, ver- 
satility of styles allows for much 
choice. 


Things to do 

1. Consider why the appropriate 
bonnet is always the one best suit- 
ed to the individual’s shape of face; 
her features, coloring, complexion 
and figure. Have girls make scrap- 
books of pictures and sketches show- 
ing hats appropriate for them. 

2. Divide girls into groups ac 
cording to shape of face. Have them 
bring in a variety of hats. Select 
girls to represent different-shaped 
types, such as: long, round, 
square, heart and oval. Demonstrate 
suitability of hats for different 
types. Send for excellent pamphlet: 
“Using Your Head for Hat Flattery,” 
Millinery Institute of America, Inc., 
535 Fifth Ave., New York 17, N. Y. 
The Clothes Closet 
Buying Bras (p. 18) 


Different types of brassieres suit 
able for teen-agers. 


face 


Things to do 


1. Consider why 
ments 


foundation yar 
are important Which are 
most suitable for high school girls? 

2. See Co-ed, April, 1956, p. 34, 
“How to Bra.” See April, 
1956, Practical, “Teaching Ideas,’’ 
p. 24, column 1 

tie 
article on 


26). 


suy a 


with Practical 
garments (p. 


above 
foundation 


Spring Wardrobe Cleaning (p. 15) 
Spring Wardrobe Cleaning (p. 15) 

Describes how to clean jewelry, 
shoes, gloves, etc., simply at home. 
Things to do 


1. Consider what special care is 
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students. 
Home 
anyone, understands these stirrings 


There’s also this season's 
Economics teacher, 


And hers 


than 
is the challenge 
The 


more 


desired for each of these 

2. Have committees 
appropriate ways of 
wardrobe items 


demonstrate 
cle aning vari 
ous 


EATING IS FOR FUN AND HEALTH 
Party Perfect: 
United Nations Party (p. 6) 
Practical, creative 
ideas for a U.N 


and original 
party are presented 
Things to do 

1. Refer to Co-ed article and plan 
a class U.N. party 

2. Menu planning might be related 
and present “Cook's Tour” 
recipes in Co-ed. Might collect addi 
tional foreign recipes from families 
varied national back- 


to past 


representing 
grounds 

3. Use committees to plan and pre 
pare food, invitations, decorations, 
costumes, games, and clean-up. 

1. Some materials you may wish to 
obtain are: Hi Neighbor Kit $1., U.S 
Committee for UNICEF, United Na 


tions, N. Y. (includes costume sug 
gestions, and posters); A Pan-Amer 
ican Carnival available from Recrea 
tions Assn., 315 Fourth Ave., New 


York 10, N. Y., 35¢ per copy “Favor 

from the United Na 
tions,” $2. per copy, available from 
U.S. Commission for the U.N., 816 
2ist Street, N. W Washington 6, 
D. C.; “Easy-to-Make Colorful 
tumes of Dennison Crepe Paper” 
published by 
able at 


ite Recipes 


(‘os 
Dennison, avail 
and party 
goods counter in department stores 


stationery 


stores 


Cook's Tour (p. 36) 

The “Cook’s Tour” trip around the 
world takes us to Ireland this month 
This article might be added to previ- 
ous “Cook’s Tour” articles as special 


kit. 


Breakfast Menu Contest (p. 30) 


Article describes the 
of breakfast. 


importance 


Things to do 
1. List reasons yviven by girls for 
not having breakfast and 
them. Referring to articles, stress 
important values for breakfasts. 

2. Have students plan simple suit- 
able breakfasts. Prepare a variety of 
breakfast foods 

See Feb., 


discuss 


1957, Practical arti- 
: “Let’s be Flexible About Break- 
fast,” p. 32; “A Ls salanced 
Breakfast,” p. 33 
1. Encourage 
Co-ed 
Start 


cles 
‘sson on 
students to enter the 
Contest fer breakfast ideas. 


a school campaign on the im- 
portance of breakfasts. Use posters. 


PERSONALITY PARADE 
You and Your Dates 


It Happens Every Spring (p. 19) 


More discussion about dating 
dilemmas through letters. 
Things to do 

1. Using buzz groups, consider 
letter No. 1. What contributes to 
that “funny feeling’? What is a 
“erush”’ and when is one in love? 
What can a gir! or boy do about 
this? Does a girl (or boy ) always 
feel the same way when she gets 
to know the person. Why? 

2. Role-play letter No. 2, on invit 


ing a boy to a dance. Discuss when 
and how a girl should eal! for her 
date 


3. Referring to letter No. 3, con 
sider how friendliness and flirtation 
differ. Consider how girls and boys 
might react to these. 


You and Your Family 
Parents as People (p. 20) 


Article points out the inevitable 
problem-solving life requires of 
everyone, especially adults. Stresses 


importance of recognizing that 
ents are people 


par- 


Things to do 


1. Using buzz groups, have stu- 
dents react to “It’s so easy to be a 
grown-up,” and discuss why teen- 
often overlook that “parents 
are people” with feelings and prob- 
lems. Have students consider how 
such an awareness may contribute to 
an improved relationship between 
paren‘'s and teen-agers. 


avers 


34. 


2. Have students bring in record 
or lyrics from song Be Kind to Your 
Parents (from musical Fanny). 
Have representative student panel 
discuss “Why Be Kind to Your Par- 

”" This might make a valuable 
assembly program 

3. Role-play situations suggested 
by students such as: How might a 
mother feel when a girl neglects her 
share of household chores, or sulks 
over the refusal of a new dress? 


ents 


You and Your Career: 

Home Economist in Action (p. 10) 
Rosella McKinley is a home econo- 

mist for Armour and Company in 

Chicago's historic stock yards. Here 


TEACHER LETTER CONTEST 
How Do YOU Use Co-ed? 


Other teachers are 
know how YOU use Co-ed in the 
classroom. Practical will pay $25 
each for the five best letters tell- 
ing “How I Use Co-ed in the Class- 
room.”’ 

Write a letter describing the use 
you make of Co-ed, giving details 
of specific ways you use it. Your 
way of using the magazine may 
be of interest and help to thou- 
sands of teachers (and their stu- 
dents) who subscribers to 
Co-ed. 

Some of the questions you may 
wish to answer in your letter are: 
llow during the week (or 
month) do you use the magazine? 
What assignments, if any, do you 
make? Do as well 
as current issues? You may wish 
to devote your letter to the de- 
scription of a successful unit in: 
clothing, grooming, foods, person 
ality and family relations, careers, 
home decorating, home manage- 
ment, or other special unit. 
Have developed any special 
techniques, questions, or activ ities 
that have proven stimulating or 
valuable in creating interest in 
various sections of the magazine? 
Do you find ways to use the quiz- 
zes or puzzles? What type of 
article do you find most useful? 
To what extent do you the 
Teaching Sugyestions? How could 
these, or any part of the maga- 
zine, be improved? 

Address your letter to Teacher 
Editor, Practical Home Economics 
Teacher Edition of Co-ed, 33 West 
12nd St... New York 36, N. Y. 
Winners will be announced in the 
May issue. 


eayer to 


often 


you use past 


some 


you 


use 


she writes food releases and works 
directly with the advertising depart- 
ment of her company on new product 
publicity promotions. 


Things to do 


1. Another home economics career 
suitable to the girl who loves food 
science and has a flair for writing. 

2. If possible, have a home eco- 
nomics journalist visit class and re- 
late experiences, qualifications, and 
training. 


You and Your Career: 
Elementary School Teaching (p. 2!) 


Elementary school teaching can be 
a challenging and rewarding career. 
A teacher shortage guarantees job 
opportunities throughout the U.S. 
Such a career is easily combined 
with marriage, offers security (ten- 
ure) and convenient hours. Add this 
to your “Career for Girls” kit. 


You and Your Community (p. 22) 


Describes values and ways to offer 
volunteer community service. 


Things to do 


1. Have students discuss meaning 
of “To give is better than to re- 
ceive;” “We grow strong by being 
generous.” Relate this to value of 
participation in community work. 

2. Compile a chart for bulletin 
board listing possible volunteer com- 
munity service activities. 


Short Story: 
Dear Gay Head (p. 9) 

Gay Head turns “Cupid” and by 
return mail! Peg longs for “dream- 
boat” Jake, and Jake needs Peg. But 
how to get them together for the big 
dance? Gay Head tells how in a de- 
lightful exchange of letters three- 
way style! 


Things to do 

1. How do you feel about Gay 
Head’s sugyestions for Peg and 
Jake? If you were Gay Head, what 
advice would you have offered? 

2. What did Jake mean when he 
said “most girls are always out to 
snag any boy they can”? What is 
your opinion of this? How can girls 
yet to know boys in more acceptable 
fashions? What kind of family life 
might have contributed to Jake's 
suspicions about girls? Do you think 
other boys ever feel this way? Why? 

3. What do you suppose Peg and 
Jake really saw in each other? Was 
it more than physical attraction? It 
might be fun to make two lists—of 
the positive and negative qualities 
of Peg and Jake. 


4. How do you feel about rumors 
such as the one in Peg’s letter stat- 
ing that her “best friend, Sue Plum- 
ley, heard from Penny Brewer’s best 
friend, Kay Belden, that Tuck had 
told Penny it looked as if there was 
a pretty good chance of Jake’s asking 
Penny to the dance’? What would 
you do in Peg’s situation? 


You and Your Looks: 
About Face (p. 23) 

Recommends special care for oily, 
dry and normal skin. 


Things to do 

1. See March, 1956, issues of 
Co-ed, p. 17 and Practical, p. 26, for 
additional ideas on skin care. Relate 
to “About Face.” 

2. Demonstrate proper way to 
steam the face if there is an oily 
skin. Demonstrate proper way to 
apply and remove emollient cream 
from dry skin. Stress importance of 
checking with family physician any 
condition, oily or dry, which is ex- 
cessive. Caution against improper 
removal of blackheads and applica- 
tion of make-up without first remov- 
ing old make-up. Emphasize need for 
wholesome nutrition, rest, exercise, 
and fresh air. 


The Beauty Box (p. 14) 
Here is new Co-ed reader service 
features that should prove valuable. 


Things to do 


1. Encourage students to use this 
service and to send questions to 
Co-ed. 

2. Using a question box in 
classroom, set aside regular 
time to offer replies for selected 
questions. 


the 


class 


HOME MANAGEMENT 


Decorating with Pictures (p. 28) 
Excellent suggestions in word and 


drawing on how to select, 


and frame pictures 


arrange 


Things to do 


1. Consider why and how the fol- 
lowing affect framing: subject mat- 
ter, color, and shape of art. Consider 
how to place pictures on wall in re- 
lationship to wall area and furniture 
groupings, as well as in relationship 
to balance and proportion. Be sure to 
point out how pictures offer a special 
personal accent of charm. 

2. Demonstrate how to mat, finish, 
frame and hang some pictures. Per- 
haps each girl (with her mother’s 
permission) might select, mat, and 
frame a picture for her family. 
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Orion... 
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Its properties, uses, 


performance and care 


This is the fourth of a series of articles on man- 
made and natural fibers. Each is written by a 
person who is a technical specialist in his field. 


Editor 
BY CHARLES H. RUTLEDGE 


A SPIRITED newcomer to the textile field, 
Orlon acrylic fiber was first produced in 
1950, and in staple form has been available since 
1952. In the short span of its history, this ver- 
satile fiber has proved its worth in a variety of 
uses, from top Paris fashions to hard-working 
industrial filter media. 

Orlon has undergone constant development and 
diversification since its introduction. Modifica- 
tion of the original chemical structure of the 
fiber has broadened the range of clear, bright 
colors in every tone and hue. Color-sealed black 
Orlon makes possible dramatic tone effects, while 
development of a new, whiter, more dyeable fiber 
promises greater beauty, clarity, and purity of 
colors. High shrinkage fiber has made possible 
luxurious high-bulk fabrics. New deniers offer 
the fabric designer a choice of effects from opu- 
lent softness to crisp resilience. Bright Orlon is 
drawing new attention to obtain a fashionable 
subdued luster and brighter color definition. A 
new type of Orlon has been developed for woolen- 
system processing into such products as blankets. 

Processing methods have kept pace with fiber 
developments, in such achievements as tow-dyeing 
to yield colorful jacquard knits, blending with 
fur fibers, bulky knits, boucles, and screen prints. 

The impact of Orlon acrylic staple in the 
sweater field was great. It took over some 70 per 
cent of the market in its fourth year! Its con- 
tributions to “the sweatered look” tend to over- 
shadow the many other sound textile develop- 
ments it has made possible. Among the more 
notable are the deep-pile fabrics in which it is 
teamed in a 65 to 35 ratio with Dynel to produce 

(Continued on page 47) 


Mr. Rutledge is manager of product information, 


Textile Fibers Department, E. I. duPont de 
Nemours & Company, Ine. 
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Blanket of Orlon acrylic fiber 
combines softness and strength; 
warmth with lightness. May be 
had in ten colors. Blanket can 
be hand or machine washed and 
dries quickly. Moth resistant. 
In 3 standard and crib -sizes. 


Ticketed for travel, a three piece 
boucle ensemble in 100%, Orlon 
acrylic fiber. Smart and com 
fortable. Scorns all wrinkles even 
after hours of plane or train 
travel. Has sweater blouse and 
cardigan jacket in combinations 
of gray with pink, with navy or 
gold. Washable, needs no ironing. 


Spring sweater and skirt “duo,’ 
Sweater of 100% Orlon acrylic 
fiber is dressed up with floral 
jacquard trim, Skirt is Orlon and 
wool, Both wash with ease and 
are quick to dry. Skirt with dur 
able pleating requires no ironing; 
is dried on a non-staining hanger. 
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There's a Waiting Line 


| 
Cleanliness is stressed as the first require- 
ment for membership in our Chefs’ Club. 


Club 


How to include boys in the homemaking program 


to Join 


without reorganizing your class schedules 


So we started with a Chefs’ Club of ten boys. They 


\W HEN we inaugurated our Chefs’ Clubs at the Madi 
son School in Syracuse, it was our aim to teach the 
boys homemaking. The venture was so successful that 
the boys not only learned skills but gained extra divi- 
dends as well 

They acquired an ability to work together. 

The quiet ones learned how to make conversation with 
their schoolmates 

The boisterous ones were less inclined to be over- 
bear iny 

All of the boys showed a sense of responsibility in 
keeping the homemaking room in shipshape order. 

Their manners improved. At the table with the 
teacher and with guests, they were gentlemen. Granted 
their savoir-faire was of the junior high brand! 

That boys as well as girls should have the advantage 
of homemaking education in school is the educational 
consensus today. This is not always possible in the regu- 
lar schedule of classes. Moreover, homemaking teachers 
ometimes doubt the feasibility of undertaking the re- 
sponsibilities connected with teenage boys. They're apt 
to dive into the room for an activity period at the end 
of a busy day—all set for more excitement. However, 
the way we arranged our program for including boys, 
it worked-—without any mishaps 

The Madison School, located in what was once a com 
pletely residential section of the city, now draws most 
of its seventh and eighth graders from a large area 
bounded by the downtown shopping district and by large 
factories. Consequently, there is a constantly changing 
population. This is made up of a number of minority 
groups. These children need particular help with social 
and personal relationships. They also need help with 
homemaking skills. 


Miss Stone, a popular contributor to Practical, teaches 
home economics at Madison School in Syracuse, N. Y. 


met for an hour once a week during the last period of 
the day. At the very first meeting, we pointed out the 
responsibilities and the privilege of membership 

The number of boys hoping to join the club far ex- 
ceeded expectations and facilities. However, this long 
list made it possible for us to select an initial member- 
ship truly representative of our junior high department. 
We selected members from different racial backgrounds, 
religions, sizes and ages. Some boys were well ahead 
of their age groups scholastically. Others were two years 
behind. There were members whose behavior in class was 
a problem. There were some who were model students. 


' 
As the work is organized, each boy is given 
a responsibility. Here are the milkmen. 
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By MARY ELOISE STONE 


The boys accepted (with gravity) the news that they 
represented the most likely candidates culled from a 
long list. This alone made it a privilege to be accepted 
for membership. They agreed that getting along to- 
gether was of prime importance. They also agreed that 
our limited time would allow for neither horseplay nor 
arguments. Fortunately, not ane boy felt that these 
were unreasonable or restrictive demands. 

Once this point was made clear, we launched into con- 
versation about a chef’s outfit. Then the need for clean 
hands and room clean-up. 

How would the boys get the necessary aprons and 
hats? The idea of being in chef’s regalia appealed to 
them very much. One boy said that his little sister 
would lend him an apron. Others thought this was an 
excellent idea and said that they would ask at home if 
their mothers or sisters had aprons to spare. The hats 
were “samples” donated by a local wholesale house. 

How would we get the boys to work with hands that 
were clean? We used the personal approach here. We 
asked the boys this question: Would you prefer to have 
the bread you ate for breakfast this morning kneaded 
with hands that were filthy or hands that were im- 
maculate? Naturally, they answered with a resounding 
affirmative for “immaculate.” To this day, they go 
about their hand-washing with the zeal of surgeons 
scrubbing up. 

As for room clean-up, it was made clear from the start 
that this was as important a part of the club’s activities 
as cooking. Things were to be left as they were found 
in apple-pie order. The boys agreed to these terms. 
They all wanted to belong to the club! 

The most important part of the club’s business—the 
actual working arrangement—-came next. A_ rotation 
system, based on the Herrington Plan used in the girls’ 
classes, was described to the students 

There would be a host who would meet and shake 


— 


A club member demon- 
strates how to set a table. 
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“Laundry men” wash dish towels and table cloths 
during an activity-packed, 50-minute club period. 
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hands with each member at the door. He would assist 
wherever he was needed, take care of the guests, and 
preside at the table. The various duties of the boys 
would be designated by him. The cooks would prepare 
the main dish and assume the major responsibility for 
cleaning up. Milk men would pour the milk or prepare 
Table 
setters would be responsible for planning a centefpiece, 
setting the table, and washing the silverware. The boys 
would take turns performing these chores 

So much for the first meeting. Quite a bit had been 
accomplished in one period. 

At the second meeting, a kitchen-safety film was 


an easy milk beverage and wash glasses later 


shown. The boys were quite impressed with the need 
to be careful in the kitchen both from the standpoint of 
not getting hurt and not breaking equipment. Since 
most of these slides had been photographed in our own 
homemaking room, the boys recognized the situations 
immediately. 

Now everything was set. The boys knew what their 
duties were. Our Chefs’ Club could function. Through- 
out that first term it turned out that an hour was usually 
ample time for a simple food demonstration. Sometimes, 
however, the boys did their work with such care that 
they forgot that the food must be given time to cook 
or to bake after it was placed in or on the range. 

Suggestions for the need of speed or for cutting down 
on a stirring process had little effect. Even when they 
found that their scalloped tomatoes tasted underdone 
that didn’t bother them. However, they did admit that 
the fully baked, second helpings tasted much better. 
Obviously, there was no trouble at all regarding left- 
overs. The boys devoured everything that they 
prepared. 

The Chefs’ Club was such a success during its first 

(Continued on page 50) 


Boys hang up aprons. By agreement, the 
room is always left in shipshape order. 
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PRACTICAL REPORTS 


Each month we visit a classroom and 
show you how other teachers use busi- 
ness sponsored aids. 


This month we visit Port Jeflerson 
High School, Port Jefferson, N.Y. 
and teacher, Mrs. Vera Convertino. 


Remodeling the homemaking department's kitchens was an actual learning experience for 
the students. Mrs. Convertino watches as girls work out floor plans with models. 


New Equipment Increased 


‘THEN the homemaking students of Port Jef- 
ferson High School returned to school from 
Christmas vacation they found four of their 
kitchen units completely remodeled. Actually this 
was an eagerly anticipated event because they had 
worked all semester on plans for the new kitchens. 
The homemaking teacher, Mrs. Vera Convertino, 
had encouraged student participation in remodel- 
ing the kitchens. In this way the girls had prac- 
tical application in kitchen planning and learned 
about adequate wiring, plumbing and redecorating. 
The homemaking section of the Port Jefferson 
High School building is only five years old, but it 
is already filled to capacity. Work has been started 
on a new gym building. As space grew scarce with 
increased enrollment, the homemaking department 
lost its living room and bedroom to other class- 
room areas. Today, the kitchen area must serve 
as a social activity room for teas and class occa- 
sions. 

At the time of the original installation, each 
kitchen featured different makes and types of 
equipment. The design of each kitchen was varied 
so that the girls could get experience with all 
types commonly used. 


In theory this was an excellent idea, but servic- 
ing all this equipment was a continual problem. 
Repair men would take weeks to come and then 
usually arrive during a busy foods period. It 
seemed that there was always something out of 
order and no hope of getting it repaired in a 
hurry. 

After much consideration the homemaking 
teacher contacted the General Electric Company. 
She was immediately put in touch with Eileen 
Schill, the home economist in charge of school 
planning for the General Electric Appliances 
Company of New York. Miss Schill serves schools 
in the New York area and surrounding communi- 
ties. She was aware of the school’s problems 
and could offer a solution. 

Since her company manufactures a_ wide 
variety of equipment, they could supply the 
school with many types and take care of all 
service calls. 

The school plan had even greater assets. Ap- 
pliances would be purchased from the distribu- 
tor at the special price available to educational 
institutions and would be replaced at regular 
intervals without additional cost to the school. 
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This insures an up-to-date laboratory. 

The plan for the Port Jefferson High School 
has many advantages according to the home- 
making teacher. Mrs. Convertino has found the 
planning experience good for her students. For 
instance, they learned to make accurate scale 
drawings. Many of the suggested plans were 
used. The laundry unit is almost identical to 
the layout suggested by a student. 

Since the appliances are in color, the students 
had an opportunity to work with color styling. 
There was to be no redecorating so the students 
had to determine ways to use their colored 
dishes, place mats, curtains, and tables and 
chairs. This worked out very well and all 
kitchens are either color matched or color co- 
ordinated. 

Mrs. Convertino says that the additional equip- 
ment has helped her in program planning. An 
upright freezer and refrigerator were replaced 
with a combination wall refrigerator and freezer 
and an undercounter freezer drawer. This in- 
creased counter and cabinet space as well as 
freezer space. This enables students to store 


lass Time 


unfinished recipes to be completed the next 
class period. Also, food for parties can be pre- 
pared in advance. 

Oven space and function is greatly improved. 
Ovens that were originally installed required 20 
minutes to reach baking temperature. To use 
them in a 40 minute class period, Mrs. Convertino 
had to heat the oven before class time and stu- 
dents rarely had an opportunity to operate them. 

The garbage disposal and dishwasher in every 
kitchen reduces cleanup time to a few minutes. 
This creates a more relaxed atmosphere and 
more time for sociable eating. Previously, an 
after school dinner party required that the first 
class of the next day act as a cleanup committee 
since students could not be kept later than the 
6 o'clock bus. Now the dishes can be placed in 
the dishwashers and garbage put into the dis- 
posals all within a few minutes. Some straighten- 
ing is necessary the next day, but this requires 
little effort. 

The school administrators, Mrs. Convertino 
and the General Electric Company are looking 
forward to rewarding experiences with these 
new kitchens. 
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Previously, laundry equipment was installed haphazardly 
with exposed plumbing. New installation is shown below. 


Fully equipped kitchen was combined with laundry unit 
for best use of space. Note dishwasher and wall oven. 


Wall refrigerator mounted above roll-out freezer gives 
more refrigeration storage space and work counter area. 
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By Sister M. Donata, O.S.F. 


Sister M. Donata is Head of the 
Home Economics De partment of 
Cardinal Stritch College, Mil 
waukee, Wisconsin 


This all purpose room has kitchen units at one side and at the end. Sewing machines 
are to the right. The tables can be used for serving food, cutting, or as desks. 


e NOWLEDGE, judgment, and foresight must guide 

P| the teacher who is to plan and furnish a home- 
a i i | i a making department successfully. Home economics train- 

ing, keyed as never before to family living, should ap- 


proximate home conditions and represent standards that 
would be the achievement of the majority of families 


a 
Ne W I () i Y i a k | I 0 in the community. Gone are the days given to the devel- 


opment of isolated skills. In the homemaking depart- 
ment of today skills are taught as an integrated part 

6 of other values of family living. 
? There is no one standard or type of homemaking de- 
Department e partment. The location of the school, the needs of the 
community, the enrollment of the school, the faculty, 
and above all the school budget are factors which must 
These pros and cons of different arrangements based be considered. Ideas should be studied carefully and 
evaluated before final decisions are made. However, a 
well planned “home situation” department posseses cer- 
tain characteristics. Notable among 

these are: 

Attractive homelike appearance. 

Standards attainable in the com- 
munity represented. 

Possibility of new or improved 
equipment and furnishings for the 
home, and opportunities for evaluat- 
ing them. 

Adaptability for use by adults or 


on long experience should prove very helpful 


other school activities. 

Facilities afforded for all phases 
f homemaking. These include pro- 
vision of food for the family, selec- 
tion, care, and construction of cloth- 
ing; selection, care and use of house- 
hold furnishings and equipment; 
management of all material and 


= human resources; care and guidance 
ue of children; home care of the sick; 


and maintenance of satisfactory 


This is one part of the home economics department at the Divine Savior High Schoo! {#™ily and community relationships. 
in Milwaukee, Wisconsin. There is also a dining roem, living room, and bedroom. The characteristics of all well- 
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planned departments may be similar but the type will 
be determined by the local school situation. The number 
of teachers available for teaching family living will, 
to a great extent, Jetermine the number of rooms to 
be furnished for the program. 


Advantages of The All-Purpose Room 

The trend toward a more generalized course in home 
making has called for a general or all-purpose type of 
laboratory set-up so that it may serve a number of 
functions related to home living. Reasons for the 
popularity of this type of room may be summarized as 
follows: 

It approximates home conditions and fulfills the 
need for teaching areas according to the modern phil- 
osophy of homemaking. 

It enables the student to see the relationship of the 
different areas of homemaking. 

It is most economical with respect to space for a 
one-teacher department. 

It is economical to build and equip. 

It provides facilities for extra class in schools with 
a large enrollment. 

It conserves teacher energy because everything is 
centrally located, 

It affords the teacher an opportunity to supervise 
many activities at the same time. 

It provides more opportunities for students to ob- 
serve the work of other students. 

A homemaking center of this kind provides an op- 
portunity for students to have the kind of integrated 
experience that will help them become more effective 
individuals and members of family groups. 


Disadvantages of The All-Purpose Room 

The disadvantages of the all-purpose room as dis- 
covered by experienced teachers may not be over- 
looked. Outstanding among these we find: 

Difficulty in supervising several activities simu! 
taneously. Girls need to work independently with less 
guidance. Work may thus degenerate into skill activi- 
ties—into merely jobs to be done instead of learning 
to be achieved. 

Evaluation of progress in several phases of work 
must also be made at one time and at longer intervals. 

Planning must be done well in advance in order to 
guide several activities at the same time. This re- 
quires considerable experience on the part of the 
teacher. 


Advantages of The Three-Room Department 


Homemaking departments with two or three rooms 
usually have separate laboratories for foods and cloth- 
ing plus a living-dining or management area. This 
type of department has many practical advantages. 
Class management and supervision are easier than 
when the class is divided. When but one teacher uses 
it, the class can move from one laboratory to the other 
as desired. When more space is needed for an activity, 
such as cutting out garments, the class can use both 
rooms at one time. Committees or girls “making up” 
work can use one room without disturbing the class 
in the other. Greater flexibility in the use of facilities 
for both in-school and out-of-school groups is pro- 
vided. 
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Equipment is installed in the area in a foods department for 
the demonstration and preparation of salads and baked goods. 


Disadvantages of The Apartment or Cottage 


The disadvantages of a two- or three-room depart- 
ment must also be recognized. The cost per pupil is 
increased when one teacher uses all the rooms. There 
is greater cost with respect to upkeep. When two 
teachers are employed, classes must begin and end 
units of work at the same time. If this is not done, 
each class must meet in the same room for the full 
semester or year and study only those subject areas 
for which the room is equipped. 

The trend in homemaking is away from the apart- 
ment or cottage. Reason for this is that space is used 
to better advantage when not cut up into too many 
small rooms. Heating a separate house may necessi- 
tate increased janitorial service and expense. Going 
to and from classes may result in loss of time as well 
as inconvenience in bad weather. 


Why Working Arrangements Should Be Flexible 


One of the most outstanding developments in plan- 
ning homemaking departments has been unit kitchens. 
Since the purpose of the unit kitchen is to provide a 
place where girls may learn to plan, prepare, and 
serve meals in their own homes, the aim in planning 
should be to provide at school the same arrangement, 
equipment, and storage as is used in home kitchens. 
If possible, there should be a number of different unit 
arrangements with opportunities to study methods of 
work, ease of operation, and expenditure of time in 
order to enrich educational experiences. 

In approaching the problem of equipment for the 
department, we must consider seriously the dual role 
which we ask our equipment to play Equipment 
should hot alone include dependable, functional pieces 
with which to cook, sew, and clean, but we also ask 
that it lend itself in the largest variety of ways possible 
to providing learning experiences for the teaching of 
equipment selection, care and use as well as saving 
of time, money, and energy. This flexibility permits 
thinking and teaching methods to advance hand in hand 
with progress in sound home living 


(Continued on page 58) 
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 
Orange Juice Hamburg Loaf Tomato Juice Turkey Royale Orange Juice 
Tomato Cheese Baked Potato Baked Liver Green Salad Plain Omeletyy 
Macaroni Carrots Bacon Strip Baking Powder Harvard Beets 
Green Beans Cornbread* Mashed Potato Biscuits* Hard Roll* 
Ham Sandwich* Angel Cake with Stuffed Celery Apple Gingerbread Chocolate Chip 
Vium Crisp Cherry Icing Raisin Muffin* with Topping Pudding 
Spanish Cream with Custard Sauce 
| Custard Sauce 


| Baked Ham with Tomato Juice Roast Leg of Lamb Italian Spaghetti Minestrone Sou 


| 
| 


Raisin Sauce Hot Pastrami Roll Mashed Potatoes with Meat Balls Chopped Egg and 
Delmonico Potato Chef's Salad Broccoli Cole Slaw Pickle Sandwich* 
Green Beans | Raspberry Whip Whole Wheat Bread* Vienna Bread* Red Cabbage Slaw 
Blueberry Muflin® with Topping Cottage Pudding with Peach Spice Cake Orange Sections with 

Caramel Custard Pineapple Cran- Custard Sauce 


berry Sauce 


| 
American Chop Turkey Pie with Tomato Juice Baked Ham Fruit Juice 
Suey | Vegetables Grilled Frankfurter Potato Salad Open Faced Grilled 
Green Peas | Cranberry Salad Baked Beans | Sliced Tomatoes Cheese Sandwich | 
Bran Muflin” | Cheese Biscuit | Corn Relish | Jelly Muflin | Cabbage Slaw 
Ambrosia Fruit Peach Cake | Brown Bread* | Grapefruit Custard Plum Cobbler 
Cup | Sponge Cake Topping | Foamy Sauce 


SPRING VACATION 


Fruit Juice | Temato Juice 

Hot Hamburg Roll Chicken Saladyy 
Gravy | Asparagus Spears 
Broccoli Roll* 

Celery Sticks | Deep Dish Plum Pic 
Lemon Chiffon Pie | Cheese Wedge 


These menus meet requirements of the Type A school cream: met 8 complae 

launch pattern. Milk is served with all meals, and A lunches are offered each day. The A lunch with 

butter or margarine (*) on all breads. A la carte milk is priced at 25c. These recipes have been 

items except for fruit, homemade brownies, and ice tested. Recipes for starred items appear on page 57. 
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Budget-loving lesson for fry days 


Wesson Oil’s long frying life 
makes these gay and good croquettes 


extra thrifty for classroom use 


. . 
. 


TUNA CROQUETTES 


Combine: 


1 can (7 ounces) tuna or 
other canned fish, flaked 
‘2 cup bread crumbs 
V4 cup chopped celery leaves 
2 teaspoons grated onion 
1 teaspoon Worcestershire 
sauce 
V4 teaspoon salt 
Dash pepper 
4 tablespoons cream of 
mushroom soup 
Shape into 6 fish-shaped croquettes 


For breading use: 


1 egg, slightly beaten 
Bread crumbs for breading 


Dip croquettes in egg, then crumbs. 
Let coating dry a few minutes 


3. Pour Wesson Oil into frying 
kettle, filling not more than ‘4 full 
Heat to 375°. Dip frying basket in 
and out of the hot oil. Place cro- 
quettes in basket, just covering the 
bottom. Lower basket slowly into 
hot oil, Fry about 3 minutes, until 
golden brown. Drain on absorbent 
paper. Arrange on hot platter. Gar- 
nish with a slice of stuffed olive for 
the eye, and a sprig of parsley for 
tail. 6 servings. 


These sassy-eyed fish are really tender, crisp tuna cro- 
quettes—an easy, interesting and money saving frying 
lesson with Wesson Oil. 


Smoke-free frying is thrifty. Clearer, purer, fresher to 
Oil 40” 


costliest solid shortenings without smoking or burning. 


start with— Wesson heats over hotter than 
Wesson keeps pure and fresh, so you can fry economi- 
cally with the same Wesson Oil again and again. Even 
the most delicate foods will have fresh, tempting taste — 


delicate Wesson Oil “babies’’ every flavor. 


Extra easy, too. Young cooks learn quickly with Wesson 
Oil. No melting for frying and no waste. Pour just what 
you need. Jnstant shortening—that’s what Wesson is- 


modern as the next generation. 


Learning is easier with 
liquid shortening 


Wesson Oil 


Wesson 
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Order Now From Home Economics Advisor - Dept.2 
The LUX CLOCK MANUFACTURING CO., Inc. 
@ WATERBURY 20, CONNECTICUT 


NEW 
For the Home 


Kitchen Designs 


The clean-cut lines of the 1957 
major appliances call for new atten- 
tion to kitchen designs. Now the 
built-in look can be achieved easily 
without expensive alterations. Less 
fitting is necessary because the bulg- 
ing sides or overhangs have been 
eliminated and side by side installa- 
tion cabinets and appliances is pos- 


ible. Designers have also adopted 
the principle of modular measure- 
ment——that is, the width, height and 
depth of appliances are based on 
multiples of four inches. This per- 
mits the homeowner to buy cabinets 
and appliances of identical measure- 


New Frigidaire appliances have straight 
lines to permit side-to-side installation. 


ments in height and depth. At one 
time such uniformity could only be 
achieved by custom carpentry. 

The 1957 models are not only at- 
tractive and easier to install, they 
are easier to clean. For instance, one 
manufacturer has encased the re- 
frigerator door in a frame of chrome 
trim. This conceals all hinges and 
latches and allows for flush installa- 
tion to side wall or cabinet. As a 
result, dirt catching crevices are 
eliminated, 


Small Appliance News 


An automatic electric griddle 
which is completely immersible for 
washing has been introduced by the 
A. C. Gilbert Company. The griddle 
is a companion piece to the Dutch 
oven which achieved popularity last 
year. 

A multipurpose unit called the 
Kitchenmachine which is made in 


Germany is being marketed in the 
United States. Made by Robert 
Sosch, it has seventeen attachments. 
The machine is said to mix, blend, 
grind, grate, slice, strain, mash, pare, 
beat, whip, extract, ream, and chop. 


Rayon Carpeting 

There is a wide variety of clear 
beautiful colors in rayon carpeting 
this season. Manufacturers have per- 
fected a technique to solution dye 
carpet rayon fibers. This has resulted 
in a more attractive and serviceable 
product. The colors are not only 
brighter but more stable. In addition, 
the solution dyed process has made 
the fiber more resilient and springy 
so that matting and deep depressions 
are no longer problems. 


Timely News 


Two innovations in clock design 
were recently introduced by G.E. 
Telechron. The first is an electronic 
clock which keeps accurate time 
without direct electrical attachment 
The new clock picks up impulses 
floating in the air and is kept ac- 
curately synchronized by them rather 
than by being plugged into regular 
electric outlets. 

And for, those who enjoy an ex- 
tra forty' winks in the morning 
there is ythe Snooz-Alarm Clock. 
When the alarm rings in the morn- 
ing the sleepy head can depress the 
snooze button, stopping the alarm 
for about 15 minutes before it rings 
again. 


Study of Appliances 


Small household appliances re- 
ceived a high rating for durability, 
recently, from the New York State 
Experiment Station. A survey of 12 
items, including hand irons, toasters, 
waffle irons, blenders, mixers, deep- 
fat fryers, and coffeemakers, was 
made in 60 households. The study 
was made to determine which small 
appliances were owned, length of 
time owned, frequency of use, and 
record of repairs. 

The study findings showed that 
appliances are surprisingly free from 
breakdowns and that families were 
only rarely displeased with factory 
repair-work or its cost 

The length of time most of these 
appliances had been in use was one 
evidence of their durability. With 
the exception of such relative new- 

(Continued on page 46) 
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Ebony 
* \ 
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Because the question comes up so 
often. we thought vou might find 


use for a LESSON PLAN based on 


Although they taste so good, fried foods are the most 
maligned of foods. Many of us avoid them —unnecessarily. 
By clearing up the misunderstanding which exists, you 
will be doing your students—and their families—a very 


real service. You might do it this way: 


1. Open discussion 

What are students’ attitudes about fried foods? Have they 
heard that all fried foods are indigestible? Do they like 
them and eat them anyway? How many have had bad 
alter-etlects? 

Teacher's explanation: Fried foods are those prepared 
in fat or oil, Sinee the foods themselves (potatoes, chicken, 
evys, ete.) are easily digestible—even babies eat them 

it must be the fat that is considered harmful. 


But do students know that fats are one of the 7 basic 


elements the body needs every day? 


Why then the bad reputation? Probably because fats 
\ thing, 


otherwise you would feel hungry long before the next 


take longer to digest than other foods, 


meal.) And because doctors advise babies and people with 


digestive trouble to avoid tried foods. 


We have seen that both fats and the foods prepared in 
them are digestible. Why then are tried foods consi lered 
bad for vou? Because fat can easily overheat and smoke. 


Then it breaks down chemically and becomes indigestible. 


How often have students seen the fat in a frving pan 
smoking? This is a sign the fat is breaking down and may 


cause indigestion, 


Proper preparation: Keeping the fat from overheating 
is the secret of digestible fried foods. This is not easy. No 


General Bleetric Co., Portable Appliance po 


matter how low vou adjust a stove burner, the heat in the 


pan keeps building up. 


Have your students seen the new General Electric Auto- 
matic Skillet which has a thermostat? This lets you set the 
correct temperature— just as you do when you bake acake 
in the oven, Now fat need never smoke or burn, All fried 
foods will be digestible. 


2. Simple demonstration 

Let students cook bacon three ways: |. in an ordinary 
frying pan—set the stove burner at a medium heat and 
do not adjust it, 2. using the same frying pan, keep adjust- 
ing the burner to prevent smoking, 3. ina General Eleetriv 
Skillet. Note how quickly the fat smokes in the first pan, 
how often you have to adjust the second, how easy it is 


wher the temperature is maintained at a steady level. 


3. Project 

Fake one pertod to discuss fried foods and plan a well- 
balanced menu which includes one or two fried dishes. 
Next time, prepare meal-—some students using top-of-the 


stove methods and others yvour General Electric Skillet 


Make sure students consult the temperature chart on 
the handle and watch the signal light 


Teacher—this wonderful General Electric Skillet) also 
cooks stews prot roust= ind casseroles, 2 pul 


sizes. Choice of turquoise or polished cast aluminum 


Special, low educational price — mail coupon, page 53. 


Progress /s Our Most Important Product 


GENERAL ELECTRIC 


fried foods in today’s meals 


% Pill 


OREGON For the Home 
SUMMER SESSION (Continued from page 44) 


comers as blenders and deep-fat fry- 5 
for Vocation ers, most of the appliances were in LIPPINCOTT S 
Vacation two ave yroups: from 6 to 10 years . 
new and revised 


old, and from 11 to 20 years old. 


Variety texts in 1957 


Progress in Glass 


textbooks 


Homemakers have won again! 
This time the loser is a large manu- College— 
facturer of glass oven-ware. The Coming Soon 
battle began when cake mixes be- 
came popular. Package directions FAMILY DEVELOPMENT 


called for 9-inch cake dishes, but the 


dishes in the Corning Glass Works by 
Pyrex line measured only 84 inches. 
To convince the homemaker that an Dr. Evelyn M. Duvall 


%'4-inch dish was satisfactory, the 


6 weeks: JUNE 17 to JULY 27 manufacturer had hundreds of cakes based on many years of research 


on ‘ the vast experience of this 

WORKSHOPS: June 17-27) (ommunicat in tested in the smaller dishes. The re- | 
Home Econom July 1-912, Understanding Ma dynamic author. 
culine-Feminine Roles? Buty 98-26, Bishop Method | Sults were successful, but the ladies 
of Clothing Ceastrattion weren't impressed. If the directions some features... 
nomen GHVERINGS: Foods and Nutrition, Home called for a 9-inch dish, then nothing 

conomics Education, Family Life, Nursery School : , analvzes “real” fs 5 
and Child Development, Clothing, Text inal else would do. So you'll soon be analyzes “real” family situ 
tution Management able to get 9-inch round and square ations. 
tse ng planned for refresher dishes from your dealer. treats the complex of family 

ward ac lee rs and advanced depres n other 
fields course are available in an #-week session interaction. 
June 17 to August 10 


scribes » famil ac 
for catalogs and detailed information write to describes the fami 7 Om h 
Director of Summer Session stage of the family cycle 


OREGON STATE COLLEGE 


Dept. F7, Corvallis, Oregon 


and its many facets: child 
hood; teens; marriage; par- 


Authorized by Oregon State Board of Higher Education enthood; old age. 


provides a conceptual frame 
work for the study and solu 
tion of family problems. 


Practical—Documented 
Well-illustrated 


| AerVor 


ous PAT orf 


PORTABLE 


All Stainless Steel—Vacuum Insulated 
(Hot or Cold) Food, Soup, Coffee, Milk 
and Beverage Carrier-Dispensers... 


BEGIN WHERE 
COOKING KETTLES, 
AND COFFEE URNS, 


High School— 
Improved Utensil MIND YOUR MANNERS 


An improved design makes the b 
Mouli Rotary masher more useful. y 
By the addition of grooved rubber 
tips to the legs the masher may be 


LEAVE OFF! 


Allen and Briggs 


held stable to any size pot or bow! ... an all-new etiquette text writ 
It can’t slip and will not scratch or ten especially for high school 
chip enamelware or china. Available boys and girls. 


in three sizes, it has three inter- 
changeable grids which mash, rice, 
aie, or aie cooked vegetables, BOYS WILL BE MEN 
fruits or nuts. 
Third Edition 
Hand Mixer 
by 


To-day's *‘Modern trend toward cen- 
tralization of tood production is a move 
toward Econom Better Quality and 
Higher Sanitary Standards 


The development of AerVciDs made pos 


sible this modern concept of Mass Feeding Completely restyled, the Hamilton 

whic has now been successfully adopted 

Beach Mixette now has a three-speed Burnham-Jones-Redford 
dustrial Plants, Hotels, Coterers, Camps, ( ont rol mounted in the top of the 

Air Lines, Civil Defense and many other 
Governmental and Commercial feeding handle to accommodate both right- -++ an up-to-date revision of this 
ta a and left-handed users. The new popu'ar home economics text for 
Engineered for sanitation and In Com 

pliance’’ with construction requirements model has a positive beater ejector boys. 


of the U.S. Public Health Service Codes 


Write for FREE Literature Kit PHE-O8 


VACUUM CAN COMPANY 


19 SOUTH HOYNE AVENUE 
CHICAGO 12, ILLINOIS 


and stands on end when not in use. 
| A handy wall hanger is also included 

for convenient storage. The Mixette J. B. LIPPINCOTT COMPANY 

available in white enamel or chrome Chicago ~~ Philadelphia 


| has a five-year service guarantee. 


\ 
I 
pk Oregon State College 
uy, SCHOOL of HOME 
ECONOMICS 
« 
| | 
i | 
| 
| 
| 
| 
| 
i 
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Orlon 
(Continued from page 35) 


rich-looking coats, stoles, jackets and 
and the widely used 
blend with 20 per cent of wool which 
made practical durably pleated wash- 
able dresses and skirts of jersey knit. 

In men’s wear, Orlon acrylic fiber 


accessories, 


is becoming important in hosiery 
(with heels and toes reinforced with 
nylon), in washable pile linings for 
outer jackets, in knit sweater 
shirts, and in sport shirts. And in 
blended fabrics of traditional types 
for sport coats, suits, and slacks. 
Readily blankets, 
bining warmth with lightweight are 
another product in which Orlon has 


soft 


washable com- 


made rapid recent strides. The past 
year has seen this field open up from 
one white blanket by one manufac- 
turer to a range of rainbow 
hues by the major blanket mills. 
What Is It? DuPont's 
acrylic fiber, made from a chemical 
compound — called 
Derived from such basic raw materi- 


whole 
Orlon is 
polyacrilonitrile. 


als as coal, air, water, petroleum, 
limestone, 
complex 

through the tiny holes of a spinneret, 
ropelike bundle of 
” It is avail- 


tow 


and natural gases, the 


substance is extruded 
emerging as a 
strands known as “tow. 
able to the textile industry in 
form or, cut into short lengths for 
spinning, as staple 

What are Its Basic Properties? 
Orlon acrylic fiber is characterized 
by its warm, luxurious hand, bulk 
with light weight, drapability, 
wrinkle recovery, 
tion. It excellent 
a broad range of chemicals, has good 


and crease reten 


has resistance to 


resistance to sunlight and atmos- 
pheric gases, has no appeal to moths, 


and is not weakened by mildew 


Some General Properties of Orlon 


the general 
which contribute especially to 


Some of properties 
the 
performance and appeal of fabrics 
of Orlon acrylic fiber are: 
Attractive hand. Through selec- 
tion from a variety of 
fabrics of Orlon can be soft and lux 
urious or characterized by the “bite” 


deniers, 


which is a feature of certain tradi- 
tional fabrics. Bulking processes 
make possible yarns of enhanced 


loft and warmth. Through combina 
tions of deniers, high bulk yarns can 
be produced with heavy 
denier fibers in the center and fine 
the outside. 


stronger, 


denier yarns on 


Warmth. The peanut - shaped 
cross section of Orlon, and its low 
specific gravity (1.14, one of the low- 
est of all textile fibers), make pos- 
sible fabrics combining light weight, 
warmth, 
power. 

Chemical resistance. Orlon has 
excellent chemical resistance, and is 
not damaged by perspiration or by 
soaps, cleaners, and other chemical 
products used in homes or commer- 
cial laundries and drycleaners. In- 
dustry uses Orlon in work 
and fabrics for use where exposure 


and excellent covering 


clothes 


to chemicals is a hazard. 


Pream Guide to Modern Cooking #6 
(Clip for reference) 


PREAM IS 


OLD-FASHIONED 


GOODNESS 
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Lack of appeal to moths. Moths 
have no appetite for Orlon and can- 
not subsist on it. 

Sunlight resistance. The re- 
sistance of Orlon to weakening by 
sunlight is superior to natural and 
most synthetic fibers. 

Resistance to damage by micro- 
organisms. Orlon 
by action of molds 

Strength. The 
lon is in the same 


is not weakened 
mildew. 
tenacity of Or- 
that of 
the commonly used natural fibers. 
Allergenic properties. It is 
from allergy-producing properties. 
Pleat and crease retention, Orlon 


range as 


free 


in a modern, convenient form 


PREAM 


FOR 1 CUP; 


Thin: 4 tbsp. Pream, 1 tbsp. flour, “2 
tsp. salt, | cup water, 1 tbsp. butter 
or margarine. 


Medium: 4 tbsp. Pream, 2 tbsp. flour, 
Ya tsp. salt, | cup water, | tbsp. butter 
or margarine. 


Thick: 4 tbsp. Pream, 3 tbsp. flour, 


Easy project for cooking beginners makes the ‘‘creamiest’’ white sauce 


tsp. salt, | cup water, | tbsp. butter or 
margarine. 

Method: Mix Pream, flour and salt in 
saucepan. Add water; cook and stir until 
mixture boils and is thickened. Add but- 
ter and blend. 


For more delicious recipes, write Sally 
Ross for free Pream Recipe Folder. Send 


Coupon from service section on page 


PREAM® 


fresh tasting. 


So wonderfully convenient — 
can't be beat for “creaming” 
your coffee, tea or cocoa... 


doesn't spill or spoil. 


So deliciously rich —and con- 
veniently low in calories. Only 
12 to 15 calories per teaspoon— 
permits you to put wonderful 
goodness in everyday cooking 
Extra economical, too, in the big 


new size. 


delicious instant “creamer” for your coffee, made 
entirely from fresh sweet cream and other milk products . . . stays 


NOW IN THE NEW BIG ECONOMY SIZE— 
GRAND FOR CLASSROOM USE 


‘pon 
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is a thermoplastic fiber, which mean 


that durable pleats and creases can 


be set into properly constructed 


fabrics made with it. Maintenance 


of pleats 


and creases is helped also 


by the fact that it is hydrophobic, 
(fibers do not absorb water and 
swell). Particularly true of fabrics 


100 per cent of Orlon, these features 


apply also to properly engineered 
blends with adequate levels of Orlon; 
the minimum level recommended for 
blends with wool is 55 per cent, with 


an 80 per cent level recommended for 


vash and wear or “minimum care” 
performance. With cotton, 80 per 
cent of Orlon is recommended, and 
with rayon, 70 per cent 


Wrinkle recovery. Properly made 
fabrics of Orlon have excellent recoy 
ery from wrinkling, particularly out 
standing in the presence of high hu 
midity, perspiration, or other 


affects 


mots 


ture which adversely many 


other fibers 
Drying time. 


Being hydrophobic, 
dries 


extremely rapidly. As 


with any fiber, however, in fabrics 


determined pri 
ol the 


the drying time is 


marily by the construction 


fabric itself 


Right from the test kitchens | 


Dimensional stability. Fabrics 
of Orlon acrylic fiber have good di- 
mensional stability, and show no ten- 
dency to shrink in laundering or 
cleaning 

Dyeability. Fabrics of Orlon can 
be dyed with acid and cationic dyes 
in a wide range of shades, with pur- 
ity and brilliance, and with good to 
Dis- 


perse dyes can also be used in light 


excellent light and wet fastness 
shades. Cross-dyeing and union dye- 
ing can be used to obtain special ef- 
blends. In addition, color 
sealed Orlon, with its rich black 
locked in during spinning of the 
fiber, adds to the diversities 
possible in fabrics of Orlon 


fects in 


color 


Directions for Care 


Manufacturers’ recommendations 


for care should be followed. Certain 


garments dry-cleaning. 


These can be handled by dry clean- 


require 


ers who are familiar with processing 
methods. In the case of garments to 
be laundered, just as for other wash 
able garments, severely soiled areas 
with 


yenerally require pretreatment 


a thick paste made of a soap or de- 


which 
into 


should be 
the 


tergent and water, 


rubbed thoroughly soiled 


of a leading home economist | 


“LOW-TEMPERATURE 
MEAT 


(HOW TO DO IT... HOW TO TEACH IT) 


You and your students will benefit from 
this up-to-date, tested teacher lesson 
plan. 6 full pages! 6 comprehensive 
recipes. Laboratory Procedure and 
Quiz Period included for Students! 
Here's the latest handy teaching aid... LOW-TEMPERATURE 


MEAT-COOKERY TECHNIQUES. KITCHEN BOUQUET wants you 
ABSOLUTELY FREE! 


to have this exciting leaflet . . . 


It not only answers countless questions on low-tem- 
perature meat cookery, but also tells you how to serve 
meats that are nutritious . . . flavorful and crisp crusted 
with the rich brown surface everybody loves . . . yet 
cooked at a low temperature! Don’t miss this helpful 
teaching material. Measures 844" x 11". Keep it handy 


in your loose-leaf notebook ! 


KITCHEN BOUQUET 
Used by Good Cooks and Chefs for over 75 Years 


area, using the fingers or a soft 
brush. Soaking in suds for 10 to 15 
rinutes prior to washing has also 
been found to be helpful in severe 
removal. For spot or stain re- 
moval, normal procedures for other 
washable fabrics should be followed. 
While staining of garments of Orlon 
acrylic fiber during laundering offers 


soil 


no particular problem, it is wise to 
wash white garments 
from colored or pastel garments, as 


separately 


is common practice with all fibers 
Frequent washing gives greater sat- 
isfaction 

thor- 
oughly by hand or machine in warm 


Garments should be washed 


suds (100 degrees F.) of a syn 
thetic detergent or soap and non- 
precipitating water softener. In 
using these agents, their manufac 


turers’ instructions on quantity and 
suitability should be followed ex- 
plicitly. The need for the use of soft 
water cannot be overemphasized. 

In general, machine washing af- 
fords the method for 


of stubborn soil. 


removal 
Machine manufac- 


best 


turers give instructions for washing 


times in their particular 


delicate 


units 


Fabrics of construction or 


Mail coupon in Service 
Section and get ALL 
7 helpers FREE! 


Low-Temperature 
Meat Cookery 
(illustrated at left) 


| MODERN FISH cooKeRY | 


_ => 


3) | KITCHEN BOUQUET 


POR BROWNING MEATS 


POULTRY COOKERY 


low 
f 
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aN 
\ 
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YOUR HEATH 
FAVORITES 


Hateher and Andrews 
ADVENTURING IN 
HOME LIVING, Bk. I 


An all-purpose guide to home- 
making especially appealing 
to teen-agers. Many useful 
learning techniques and ex- 
periences, 


Starr 

MANAGEMENT FOR 
BETTER LIVING 

Applies management prin- 
ciples to all areas of a well- 
planned homemaking program 


foods, finances, family rela- 
tionships, child guidance, ete. 


Craig and Rush 

HOMES WITH 
CHARACTER 

Considers the satisfaction 4 
family should derive from a 
home; whether to buy, build, 
or rent: how to select, care for, 
make, renovate, and arrange 
home furnishings. 


Todd 
CLOTHES FOR 
GIRLS, Revised 


Practical information about 
wardrobe planning, clothing 
selection and care, good groom- 
ing, garment construction, 


Harris and Henderson 
FOODS, Second ed. 


Their Nutritive, Economie, 
and Social Values. A thorough 
coverage of food needs and 
meal planning, cookery meth- 
ods, marketing, kitchens and 
dining facilities, food custome 
in general. 


D. C. Heath and Company 


Sales Offices: Englewood, N. J. 
Chicago 16, San Franciseo 5, Atlanta 
3. Dallas 1 

Home Office: Boston 16 


trim, such as sequin-trimmed sweat- 
ers, should be hand washed. If it is 
desired to wash them in the machine, 
use of a mesh laundry bag is sug- 
gested for added protection. If the 
machine is equipped with a special 
fabric cycle, it can be used for this 
type of garment. 

High temperatures, in washing, 
rinsing, or drying, and twisting, 
wringing and spinning tend to cause 
wrinkling. These 
mized in either 
washing. 


mini- 
hand or machine 
Bleaching, bluing or opti 
cal whitening agents may be used 
on many white garments, following 


should be 


instructions by the manufacturers of 
both the garments and the launder- 
ing agents. 

Garments should be rinsed thor 
oughly in water to remove all traces 
The ad- 


dition of a water softener in the first 


of dirt, soap, or detergent. 


rinse is helpful when soft water is 
not naturally available. For sweat- 
ers, use of a fabric softener in the 
final rinse will maintain the soft, 
luxurious texture. 

For drip drying following machine 
washing, the garment should go 
through the recommended 
and rinsing cycles and be 
before the final 
Knit garments 
should be gently squeezed to remove 
excess water and laid out flat to dry. 
Other garments should be placed on 


washing 
removed 
spin-drying 
such as 


cycle, 
sweaters 


a non-staining hanger and allowed 
to drip dry. Seams, cuffs, et., should 
be smoothed with the fingers while 
the garment is still wet. 

If «a home tumble-type dryer is 
available, suitable garments may yo 
through the complete machine wash 
and spin-dry cycles and then be dried 
at a low to medium temperature set- 
Pleated 
should not be 


ting for about 20 minutes. 
yarments, 
tumble dried 


When 
steam iron or a dry iron at the “ray 


however, 


ironing is desired, use a 
on” or “synthetic” setting. The use 
of a press cloth is helpful 

Blankets of Orlon acrylic fiber can 
be washed according to the same gen- 
The machine should 
be stopped after two to three minutes 
of the final spin-dry cycle, following 
which the blanket may be air dried 
by hanging 


eral principles. 


clean 
clothesline or tumble dried at low 
to medium heat for about 20 min- 
Blankets should not be 
dried. When dry, the blanket 
be brushed to fluff the nap. 


evenly over a 


utes. over- 


may 
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NEW! 
Color Project 


FREE 


FROM RIT 


Every Girl Should Learn 

the ‘Color Basics’’— Now, 

a New (and Interesting!) 
Way to Teach Them 


@ Not just a lesson plan, 
but a complete text! Includes 
charts, demonstrations, “fun” 


assignments. 14 pages 


with Color Wheel, 
Decorating and Clothing charts so you 


®@ Factual, thorough 


can fill in your colors in class 
Teaches the theory of color (primaries, 
complementary color schemes, etc.) the 
easy way. Stimulates interest in 


creative use of color! 


MAIL COUPON 
TODAY 

FOR YOUR 
FREE COPY 


TO, BIT PRODUCTS DIVISION, Dept AI7 
1437 Morris St. Indianapolis 6, Ind 


Please send me my free copy of the teaching manual, 
ACQUIRING AN EYE FoR COLOR 


NAME 
POSITION 


STREET 


city State 


TL 
w7An 
Eye 
Color 
Ey. | 
/ Por 
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‘an You Answer Her Questions’? 


(read her story in Co-ed on page 39) 


Sooner or later, every girl in your class 
will have to cope with the problem of 
personal daintiness. Chances are, you're 
the one they ll look to for help. It's a 
smart teacher who's tore-armed with the 
latest facts about underarm protection! 

As you know, not every deodorant 
can do the trick. A growing girl needs 
the most effective protection there ts 
rubbed in protection—the kind Arrid 

Only Arrid contains the magic new 
ingredient, Perstop.* That's why Arrid 
is 1'4 times as cflective against perspi- 
ration and odor as all leading deodorants 
rested, Used daily, Arrid stops odor on 
contact, keeps wt away {rom one morning 


bath to che next. There's not a chance of 


Don’t be half safe. Be completely safe. 


Use Arrid to be sure. 


offending, even during an emotional cri- 
sis when adolescent glands tend to gush 
perspiration. Like the scene above, for 
example! 

Arrid saves clothes, too! Perspiration 
Stains are NOt as INNOCENt as stains. 
They actually rot fabric and bleach color 
right out. Arrid keeps underarms so dry 
and nice that dresses and sweaters stay 
swect as new 

No wonder Arrid has been and is now 
being used by more girls (of all ages) 
than any other 
deodorant, You ~ 
can count on it 
—it's the best 
deodorant 


money can buy! 


® Carter Products trademark for iHfoneted Hydrocarbon Surfactants 


Our Chefs’ Club 
(Continued from page 37) 


‘term trial that we started another 


one. We renamed the first group Ad- 
vanced Chefs’ Club and increased its 
membership to 12. And we started a 
new Beginning Chefs’ Club with ten 
members. 

Once when I implied that there was 
but little difference in the achieve- 
ments of the two clubs, one of the 
boys chided, “Now, you know, Miss 
Stone, the beginners don’t keep the 
room as we do.” And he was right. 
There was no doubt that the seasoned 
members had learned a lot in that 
one term, not the least of which was 
orderliness. 

By the time the third term rolled 
around though, we realized that we 
did have something of a problem re- 
yarding finishing on time. Both 
classes were often late in completing 
their work before the period ended. 
So to speed things up, the teacher, 
with the help of the cooks, demon- 
strated whatever dish the boys were 
to prepare for the following session. 

This practice is still in operation. 
Efficiency was speeded up and stu- 
dents were able to get all of their 
work done in the allotted period. 

It is apparent to any onlooker that 
the boys eat what they prepare and 
that they have fun learning the in- 
tricacies of food preparation, table 
manners, and clean-up techniques. 
We not only have a waiting list, but 
constant queries as to “How can I 
get into the Chefs’ Club?” 


The Original Lucite Bracelet 
4 
WRIST PINCUSHIONS : 
2 
Cloth cushions—4 sizes—!0 colors 
Lucite Apron Bands—é sizes 
Pressing Supplies—Ripping Knives 
Free Gifts with Orders ; 
AMES INDUSTRIES 
$ Box 2408-A Wichita 13, Kenses | 


from BATHTUBS SINKS 
bottoms of COPPER POTS 
TILE FLOORS METALS 

AUTO BUMPERS 


ae 
Guerenteed by 
Good Housekeeping 


Give names of your dealers 
ZUD is sold at Grocers, 

Hardware, Dept , 10¢ Stores 

RUSTAIN PRODUCTS, FAIR LAWN, NEW JERSEY 


~ 
TR. 
je y 
on 
\ | _ 
REMOVES ZUD fs 
RUST & STAINS bx 
STAINS 
f 
| FREE SAMPLE 
43¢ 
ta 
| = 


portable 
electric 
mixer 
“mix control 


by lona e, i 


“FIRST TIME”’ 
SPECIAL INTRODUCTORY OFFER 
FOR HOME ECONOMISTS ONLY 


$8 98 (REGULAR RETAIL $17.95) 


” 
1-Knob "mix magic’ control that frees- 
your-other-hand, makes cooking dem- 
onstrations and instruction easier. Many 
home economists have test-used MIXALL. 
Their enthusiastic approval explains why 
MIXALL 's fast becoming America’s most 
popular mixer. 

1-Knob elects 3 speeds and ejects 
beaters. It's a MIXALL exclusive. Lightest 
of all portable mixers. Portable stand-up 
design with stay-put heel rest and wall 
hanger. Guaranteed mar-proof finish in 
beautiful pink, yellow, turquoise and 
white. 110V, AC-DC Motor, factory 
lubricated for life. 
UL, CSA approved. 
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Choose Your 


Teaching Aids 


From this section on audio-visual materials 


Here's How to Use This Teaching Aids Section... 
to Save Your Time — to Insure Prompt Delivery 


1. Read listings and check all items you want. You may 


order as many as you wish. 


2. Fill in coupons for materials you want. Write clearly. The 


manufacturers have no other record of your address. 


3. When requesting films, allow three full weeks before your 


first choice of time for showing them. 
4. Attach coupons requiring payment to your remittance. 
5. Address Practical Home Economics, 


Teacher Edition of Co-ed, 
33 West 42nd St., New York 36, N. Y. 


ALL YOURS — BOOKS, BOOKLETS, BROCHURES, FILMS, 
RECIPE LEAFLETS, TEACHING MANUALS 


¥ | 
\ 
MIXALL 
abhi | 
mixes, whips, stirs, fe \\ | 
MANCHESTER, CONN. 
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Abbott Laboratories 
North Chicago, Iilinols 


Please send me, without charge: [] New 42-page " 
recipe booklet, Calorie Saving with Improved 
SUCARYL. (If you desire more than one copy, indi- ; 
cate how many ). () Two sample bottles } 
of Improved Sucaryl® Tablets 
Narn 
(please print) 4 
School of Organization 
Address 4 
City Zone .....,, State 4 
61 Mer. 57PHE 
American Bottiers of Carbonated Beverages ; 
1128 Sixteenth St. N.W., Washington 6, D. C. \ 
Please send ( ) your booklet “Patigue vs. Efficiency,” outlining the | kK 
effects of rest periods on efficiency. (Sample copy free and after you | 
have seen it, if you can use more we can provide up to 20 without charge.) | 
Name . Title ‘ing rear any ‘ts Nave ap- 
During the past year many products have ip 
peared on the market to make quick work of home 
cleaning. New vacuum cleaners are more powerful, 
Address yet easier to handle. There are many new waxes 
City Zone . +. State which clean and polish all types of surfaces. Special 


148 Mor. 57 PHE 


touch-ups for scratches are readily available. 
Cleaning compounds are offered in great variety. 
There is a new scouring powder, green in color, 
which has exceptional cleaning power. And there 
are several new sprays. One for cleaning oven walls, 


Better Homes & Gardens 
636 Meredith Building, Des Moines 3, lowa 


1 enclose $...... (add 50c per copy in Canada) for which please another to capture dust, and one for cleaning painted 
send me walls. Even the old standby, household ammonia, 
copies of Decorative book @ $4.25; copies of Barbecue is in powdered form. 

Book @ $1.75 Copies of Cook Book @ $2.75, Copies of New agi ices ‘-vwhere. The 

New packaging is noticeable everywhere, The 
Junior Cook Book @ $2.00; copies of Dict Book @ $1.75 kitchen cleaning wax bottle has an easy - grip 
Name 


(please print) shape and many liquid detergents are appearing in 


School squeeze-to-use containers. And easy-pour spouts 
are placed on many new packages. 
City 


132 Mor. 57 PHE 


CO-ED, CO-ED, 33 West 42nd St., New York 36, N. Y. 


Please enter my order for subscriptions to Co-ed, to begin with the 
February 1957 issue, for the teem checked below. 1 understand that, with 
an order for 10 or more Co-ed subscriptions, | shall receive my own 
Teacher desk copy, containing the student and teacher editions, each month 


without charge 


Semester—4 issues (50c per subscription).* Tentative 


Order (may be revised). [] Final Order (send bill later). 


Name 
(Please print) 


Street 


City Zone State 


* These rates apply for five or more subscriptions to one address. Orders 
for one to four subscriptions filled by school year only. Price: $1.50 each 


per annum 


This vacuum cleaner literally glides on 
air, Smoll wheels on cleaning nozzle 
add to the maneuverability. Called the 
30 Mer. 57 PHE Constellation, it is made by Hoover. 


PHE TEACHER EDITION OF CO-ED 


“@ 


PHE 53 

Carter Products, Inc. 
_ Makers of Arrid Cream Deodorant 
' 2 Park Avenue, New York, N. Y. 
: Please send FREE .. copies of Good Grooming Wall Chart and 
sample jar of Arrid 

(please promt) 

School fe. HS... HS College Other 


IN City Zone State 

No, BS. students taught . Girls ... . Boys Grade(s) 

P 4 175 Mar, 57 PH 


Ashley, Home Service Department P-14 


_ Corn Products Refining Company 
_ 17 Battery Place, New York 4, N. Y. 
Please send me free copies of “No-Roll Pie Crust’ teaflet and 
Low and round, the Singer vacuum clean- ‘free copies of “New Easy-Mix Pie Crust Recipe” leaflet. 
‘ er is lightweight, but very powerful. ‘Piasne 


(Please print) 
School 


Street 


City Zone State 
199 Mar, 57 PHE 


Let General Electric Heip You Teach Latest Methods 
Special, Low Educational Prices 

Generai Electric Company 

Box $-3, Bridgeport 2, Conn. 


‘ 

‘Please send me information on the followiny : 

New Automatic Skillet and other General Electric Portable Appliances 
‘ (Triple-Whip Mixers, Portable Mixer, Steam aml Dry Iron, Automatix 
Toast-R-Oven, Automatic Coffee Makers, Automatic Speed Ketile, 
Automatic Grill and Waffle Bakers 

1 I underwtand SPECIAL, LOW EDUCATIONAL PRICES sent me are for 
Pliances to be used in classrooms and demonstratiens only 

| Name 

t 


School or Organization 

Address 

City Zane State 
103 Mar, 57 PHE 


The Westinghouse Carousel vacuum clean- 
er rolls in any direction on its 3 casters. 


Gerber Products Company 
Dept, PHE, 623-7, Fremont, Mich. 


Please send me without charge the Teacher's Manual and Copies 
of the Student's Leaflet on baby feeding and infant nutrition 


Name Tith 
(please print) 
School 
City + Zone State 


5 Mar, 57 PHE 


Grocery Store Products Co. 
West Chester, Pa. Dept, P-3 


KITCHEN BOUQUET 


[} Please send one each of the 7 cooking and teaching aids listed 


in Our advertisement (page 48) 
One 2-ounce bottle of KITCHEN BOt KQUET 
[) KITCHEN BOUQUET Recipe Leaflets Copies 


Name Tith 


(please print) 


School 
Large wheels of the Lewyt Power cleaner Address 
move easily over floors and door sills. City Fone State 


24 Mar, 57 PHE 
MARCH, 1957 


54 PHE 


CHOOSE YOUR 
TEACHING AIDS 


from this special 
business-sponsored 


teaching aids 


section 
on Audio-visual 
materials... 
| CUT OUT 
AND MAIL 
YOUR COUPONS 
TODAY 
| TO: 
PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
es 33 West 42nd Street 
ee, New York 36, New York 


i= 


Oven cleaner in spray can is quick and easy to use, Made 
by O-Cedar, it is a white foam that is said to dissolve 
grease from ovens, top burners, and rotisseries. It is 
allowed to set and then sponged away with clear water. 


Kitchen equipment as well as walls, woodwork and 
other surfaces can be kept spotiessly clean with 
Jubilee kitchen wax made by S. C. Johnson & Son, Inc. 


PHE TEACHER EDITION OF CO-ED 


| 
| 


D. C. Heath and Company 

285 Columbus Ave. 

Boston 16, Mass. 

For descriptions of the following books see page 49 


l am interest following items 
Hatcher and Andrews: Adventuring in Home Living, Book 1~$4.40 
Do f 
H j n-—$4 
Kh mie t school discour Send on approval (Bill will be cancelled 
w he or purel 
Name School 
Street 
City Zone State 


33 Mar. 57 PHE 


HOOVER HOME INSTITUTE 


New container for liquid detergent, Glim, eliminates the The Hoover Company, North Canton, Ohio 
need for measuring into cap. Just squeeze and pour. 


ormatvon on the 


( olleges 

on Vacuum (Cleaners Mteam- Dry Visie Hand leaner 
Automatic (otffeepot Handiminer 
Please send our Wall Chart on cleanere and 
manual, “Cleaning Today for where and Home Dem Agents only) 

Nan ritt 

dt pe 

City Zon Mtate 


84 Mar 57 PHE 


The lona Manufacturing Company 
W. H. Sleith 

Regent Street 

Manchester, Connecticut 


I enclose Please send me Mixall Portable Electric 

Mixers @ $8.98 each. Check color Yellow Pink Purquoise 
W hite 

Name 


School or Company 


Street 
City Zom State 
208 Mar. 57 PHE 
A new cleaning powder called Comet has 
exceptional ability for removing vege- ’ 
table stains from porcelain. Green in FREE! FROM KELLOGG'S 
color, it is sprinkled on the surface al- 
, ’ ogg Company 
lowed to stand a few minutes; rinsed Dept. PHE 357, Battle Creek, Michigan e | 
Please send me a free copy of Choice Recipes for Chicken iV h4 Ps 
Kellogg Keadyt Cereals. (Sort not avatlable | 
mn quantities or to students of ubsertber outeide of the 
USA) 
Name 
School or Organization 
Addre 
City Zom State 


8 Mar. 57 PHE 


Knox Gelatine Company 
Johnstown, N. Y. — Box PE-21 


Please mail me copies of the Fresh, Real Desserts Bulletin. de 
scribed on page 21, for use in classroom and home project 
School Clas 
- 
Addre 
Copper utensils can be quickly cleaned with special ’ 
products on the market. Twinkle is a creamy paste that ; 
is easily applied and rinses away all tarnish and stains. 38 Mar. 57 PHE 
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from Marion Cronan’s 


Every issue of 


ARTICIPATION of schools and children in the 

National Schoo] lunch Program and the Special 

ECONOMICS Milk Program administered by the U.S. Depart- 
ment of Agriculture set new records in 1956. 


These programs also helped to obtain most effec- 
tive utilization of foods in abundant supply. 
T CH R The Special Milk Program, after demonstrating 
EA E its potential for forestalling accumulation of dairy 
surpluses by increasing milk consumption, was 
extended by the President and the Congress for 
two more years. Authorization of funds for the 
EDITION OF program was increased 50 per cent, to a maximum 
of $75 million a year, and many more children 
became eligible by extension of the program to 
nursery schools, settlement houses, summer camps, 
CO-ED and similar nonprofit child-care institutions. 
During the school year ending in June 1956, 
more than 62,000 schools took part in the program, 
a gain of more than 50 per cent over the previous 
presents an outstanding se- year. A total of 1.4 billion half pints of milk was 
i consumed in schools under the program for that 
lection of free and low-cost school year, 
. . ° Latest reports available (for the month of Sep- 
audio-visual aids for your tember 1956) show that schools participating in 
the program have increased 33 per cent over the 
number in September 1955. And consumption of 
milk increased about forty per cent for the same 
period 
The number of children participating in the 
National School Lunch Program exceeded 10.5 
In each special monthly cou- million and the number eating complete lunches 


: . with milk climbed to about 9.6 million, a 10 per 
pon section, you Il find scores cent gain over the previous year. Latest reports 


of valuable NEW money-sav on operation of program in the new school year 


(for the month of September,1956) show that par- 
ing materials—all ready to Ucipation continues its steady increase, with the 

number of schools taking part up nearly 5 per cent 
assist you in every phase of over September 1955. 

Funds available for this program were increased 
your work—and all yours for from $85 million in 1955-56 to $100 million for the 
current fiscal year. With the States and local com- 
munities contribution about $4 in funds and serv- 
ices to each $1 provided by the Federal Govern- 
Vv ment, local purchases of farm and food products 
under this program have climbed to over $400 
million a year. 

Foods made available for school lunches under 
surplus-removal programs of USDA in the past 12 
months have included hamburger, eggs, turkeys, 


PRACTICAL HOME ECONOMICS pork, lard, sweet-potatoes, cabbage, and fresh 


plums. Special Section 6 purchases of the follow- 
TEACHER EDITION OF CO-ED ing canned fruits and vegetables also were made 
exclusively for use in-the school lunch program: 


33 West 42nd Street green beans, tomatoes, tomato paste, corn, con 
centrated orange juice, peaches, purple plums, and 


New York 36, New York grape fruit sections. 


notebook .. . 


School Lunch and Milk Programs Expanded 


classroom program. 


the clipping! 


Just fill out coupons 


and mail them today to: 


PHE TEACHER EDITION OF CO-ED 


PRACTICAL 

HOME 


Recipes for Starred Items in the 


School Lunch Menus for April (see page 42) 


% CHICKEN SALAD 
50 servings 


salad dressing 12 hardeooked, chopped 
1 T. lemon juice 76 th. cooked chicken, diced 
2 «. celery, minced 2 t. salt 
24 onion, minced pepper 
lo c. olives, green, 
chopped 


Blend first five ingredients. Toss lightly with 
chicken, egg and seasonings. Scoop onto crisp let- 
tuce cup. 


te TOMATO-CHEESE MACARONI 
50 servings 


Il elbow macaroni parsley, 
Cuncooked ) chopped 

2 cans 3 02.) condensed '4 onion, minced 
tomato soup 1 T. pepper, black 

1 qt. milk butter, melted 

gal. American cheese, «. bread crumbs 
shredded 


Cook macaroni until tender in boiling salted water; 
drain. Heat soup and milk; add %4 of the cheese, 
stirring until cheese is melted. Blend in parsley, 
onion, pepper and cooked macaroni; pour into 
casseroles or pans. Combine butter and bread 
crumbs; place remaining cheese and buttered 
crumbs on top of macaroni. Bake 15 minutes in a 
hot oven (400° F.). 


MINESTRONE SOUP 
50 servings 


1 c. lima beans, dried 2 qt. potatoes, diced raw 
13, «. California pea | medium clove garlic, 
beans, dried cut very fine 
split’ peas T. thyme 
qt. water celery, chopped 
3 gal. vegetable or 1'4 «. carrots, cut fine 
meat stock | qt. cabbage, 
2 ¢. spaghetti coarsely cut 
1 c«. rice or barley 2 qt. tomatoes, canned 
1, ¢. onion, chopped salt to taste 


Wash and pick over beans and split peas. Cover 
with water and soak overnight. Drain excess 
water and cook in vegetable stock about three 
hours. Add spaghetti, rice, or barley at end of 
first hour of cooking. Add all other ingredients at 
end of second hour and cook until all ingredients 
are tender. Add salt last. Amount will depend on 
amount of salt in vegetable stock. 


te PLAIN OMELET 
50 servings 


3 Ib. butter, melted 1 


2 t pepper 
2 «. flour 24 egg yolks, beaten 
3 qt. milk, reconstituted 24 egg whites, beaten 
3 T. salt until stiff 


Make white sauce of first five ingredients. Add 
beaten egg yolks. Mix well. Fold in beaten egg 
whites. Pour into two oiled 12” x 20” pans. Set 
pans in hot water. Bake at 325° F. for 45 minutes 
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Kraft Miniature Marshmallows 
Box 1513, Dept. P3, Chicago 77, til, 


Please send me .... copies of your free booklet, “Kraft Miniature Marsh 
mallows—Recipes for Cooking, Salads, Desserts 


Name 
(please print) 


Address 
City . - Zone State 
72 Mar, 57 PHE 


J. B. Lippincott Company 
333 West Loke Street, Chicago 6, Ill. 


Please send the current catalog of Lippincott Home Economics Text 


books. 


Name . 
(please print) 


School 
Address 


206 Mar, 57 PHE 


The Lux Clock Manufacturing Co. 
James M. C. Tighe, Waterbury, Conn. 


{ enclose $........ Please send me ........ Portable Minute Minder @ $2.50, 
©) white, () red, (1) yellow; ....... Long-Ring Minute Minder @ $3.25, (1) White, 
CJ ivory, C) mahogany; ....... Date Minder Clock @ $9.00, () ebony, () bronze, 


O white, yellow, red. 


To cover postage, incl. 25¢ for Minute Minders; 65¢ for Clock (this includes fed. 
excise tax.) er good in U.S.A. only. 


(please print) 


McKnight & McKnight 

Dept. 425 

Bloomington, Illinois 

Please send me the following books on approval as advertised in this 
issue on page 23: ( ) General Leathereraft ($1.50); ( ) Weaving 
Handcraft ($1.50); ( ) Understanding Ourselves ($80); (| ) As 
Others Like You ($80); ) Tests on Social Usage each), ) 
Package of 25 ($2.00); ( ) Everyday Grooming ($3.00); ( ) Home 
Experience Record Book (%A0) 

Name . 


School 
Address 
City . Zone State 


(please print) 


CANNED FOODS—New and Revised Kit 
Consumer Service Division 
National Canners Association 

1133 . 20th Street, N.W. Washington 6, D. C. 


Please send me up-to-the-minute kit (including wall chart, Canned Pood 


Buying Guide) about canned foods for students 
Name 
(please print) 
School Jr. HS HS College 
Address 
City ‘ Zone State 
10 Mer. $7 PHE 


58 PHE 


QUICK QUIZ for 
Home Economics 
Teachers— 


Question: 


Which publication in the 
- homemaking field offers up- 
to-date, easy-to-apply sug- 
gestions for classroom teach- 
ing plus exciting new student 
materials, expressly designed 
a to stimulate renewed interest 
in the home economics curric- 

ulum? 


Answer: 


PRACTICAL HOME ECO- 
NOMICS TEACHER EDI- 
TION OF CO-ED of course! 
This unique professiona! mag- 
azine provides an inspiring ex- 
change with leading home- 
making teachers in every 
field. Moreover, each issue 
brings you a bound-in desk 
copy of Co-ed, the only class- 
room magazine for teen-age 
homemaking students. 


Just fill out coupons and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
& New York 36, New York 


Planning a New Homemaking Department? 


(Continued from page 41) 


Selecting Ranges and Refrigerators 


Kitchen ranges that vary from those with a 
minimum of special features and controls, and 
which represent the least expenditure of money, 
to those which have all the market affords, add 
greatly to the. educational possibilities of the 
laboratory. The use of different fuels, especially 
those common to the localities from which the 
students come, give additional worthwhile experi- 
ence, 

Refrigeration and storage of frozen foods has, 
in the writer’s opinion been a neglected phase 
of homemaking education through the years and 
has not kept pace with modern developments 
in the homemaking laboratories. A home freezer 
is of great importance because this appliance is 
becoming more widely used in the home. Experi- 
ence in the use of the freezer for preserving and 
conserving food should form an important part 
of present-day instruction. 

But how can adequate refrigeration and the 
use of the freezer be taught when but one com- 
bination refrigerator and frozen food chest is 
expected to serve all unit kitchens? We do not 
ask all students to use but one stove. Why should 
we require that they all use the same refrig- 
erator? Home economics instructors must admit 
that theirs has been the chore of defrosting the 
old type of refrigerator; of disposing of left- 
overs at the end of a week. If unit kitchens are 
to resemble home conditions, various types of re- 
frigerators should be available 

The idea] situation would be to heve a counter 
refrigerator in each unit with perhaps one or two 
large refrigerators and frozen food chests in the 
laboratory. Students could then be taught to 
plan meals according to patterns of good home 
living. Leftovers would be utilized throurh care- 
ful student planning. A working knowledge of 
the principles of cleanliness, sanitation, and 
proper food storage as they affect food cost con- 
trol could be more readily achieved by the stu- 
dents. 


Laundry Units and Working Surfaces 


Towels always present a problenr in the foods 
laboratory. A simple cabinet with a fan and heat- 
drying unit will dry towels. However, proper 
laundering of towels should be encouraged. Laun 
dry equipment in a homemaking department can 
help solve the towel situation and at the same 
time give the experience so necessary to the home- 
maker. A saving in laundry costs will thus be 
experienced by the department and eventually by 
the homes from which the students come. 

The importance of good working surfaces 
should not be overlooked. The selection of one 
that will stand the strain of heavy duty is of 
paramount importance in a_ functional 


PHE TEACHER EDITION OF CO-ED 


laboratory. Stain, heat, and mar resistance should 
be high on the list of priorities. No one best 
height for work space can be indicated as the 
use of the laboratory may be intended for differ- 
ent age groups. Variation in heights of work sur- 
faces as well as in cabinets may be the solution 
to the problem. 


Small Equipment and Storage Units 


Variety in material, shapes, sizes, and construe- 
tion as well as cost of small equipment used in 
the various units helps to develop judgment. Stu- 
dents thus have demonstrated to them the factors 
involved in consumer purchasing. This is of un- 
told aid to the homes from which the students 
come or to which they will go. 

Storage space for equipment, china, glassware, 
silver, linen, staples, and current supplies, and the 
wealth of educational material which does so much 
to enrich teaching, all call for careful planning. 
Blank wall space should never be left unused in a 
laboratory unless for a chalkboard or a bulletin 
board. But cabinets, like those for a home kitchen 
need to be chosen and equipped with great care. 

Single row storage, depthwise, is very important 
unless materials are identical. Steps in shelves 
make storage of many different items easily seen 
and accessible. Vertical storage for pans, trays, 
platters, and racks makes for ease in handling 
Concentration of material and supplies where they 
are to be used (and of those which are to be used 
tovether) are aids to education in good manage 
ment. Spice cans or containers arranged in slant- 
ed removable racks in a shallow drawer makes for 
convenience in use and storage 

A complete inventory of all things to be stored, 
with numbers, shapes, and weight, frequency of 
use, and point of use in mind should precede se- 
lection Space should then be provided for these 
items, and then, as in the family financial budget, 
a percentage should be added to allow for new 
materials if the homemaking department is to be 
kept up to date 


Department Should Relate To Home Needs 


Rooms, equipment, and furnishings in home 
making departments reflect the philosophy of the 
school and the teacher and have their influence 
upon the activities of the class and the methods 
used. Home economics education at its best should 
definitely relate to home situations, and every 
possible measure be taken to bring the reality 
of present-day problems of the family into the 
classrooms and laboratory The home-economics 
teacher should seek the advice and cooperation 
of the school principal, superintendent, school 
board, and architects as well as of the parents and 
the students in developing plans to meet the needs 
of the school and community. Manufacturers and 
utility companies are willing to assist through 
the school purchase and replacement plan. The 
department may thus keep abreast of new devel- 
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Nestié's Newest Show Case (Puddings) 
See page 13 for description 
The Nestlé Company, Inc. 
Box 104-S, Prince Street Station, N. Y.. N. Y. 
Please send me the latest Show Case Material (No. 157) checked below 
Teacher Unit for Show Case on Puddings 
Project Sheets for Teacher Use 
Recipe Pad (50 sheets per pad) for Student Use 
Note: Limited to one pad per teacher 


State ee 
207 Mar, 57 PHE 


Practical Home Economics 
Teacher Edition of Co-ed 
33 West 42nd St., New York 36, N. Y. 


Please enter my subscription to Practical Home Economics Teacher Edition 

of Co-ed, for the term checked below 
One Year ($3.00). [] Two Years ($5.00). [] Payment Enclosed 
Send Bill Later 

Name 

School 

Address 

City 


Mar, 57 PHE 


Sally Ross 

Pream Test Kitchen 

Box 447, Columbus 16, Ohio 

Please send me FREE PREAM RECIPE FOLDER. I can use 


copies for my class 

Name 
School 

Addre: 


Stat 


129 Mar. 57 PHE 


“THE NEW STORY OF MILK" 
Pure-Pak Division, Ex-Cell-O Corporation 
Dept S$-3, 1200 Oakman Bivd., Detroit 32, Mich. 


I have contacted my local Pure-Pak equipped dairy and have been un 
able to schedule a showing of “the New Story of Milk’ motion picture 


Yes | No 
Dairy Name 


Will you please send me a 16mm sound print of “The New Story of 
Milk’ motion picture 
First choice of showing date is second 
third chosce 
I will require number 
this film 


educational review folders for use with 


Please include classroom poster 


Name 
Organization 
Address 


City State 
203 Mar, 57 PHE 


MANY OF THESE 
COUPONS ARE 
exclusive WITH 
PRACTICAL 
HOME 
ECONOMICS 
TEACHER 
EDITION OF 
CO-ED 


BE SURE 

TO FILL OUT 
EACH COUPON 
COMPLETELY. 


Send to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


opments in homemaking equipment. 

The present and future are sometimes only mo- 
ments apart. What is learned today forms the 
basis of action tomorrow. In planning for home- 
making today it is wise to envision the homes 
and families of tomorrow. What could possibly 
make our work more challenging and rewarding? 

Res ted ( ‘ 


athe cr 5) be 


Popular Meat Dishes 


(Continued from page 31) 
Braised Short Ribs 


3 Ibs. beef short ribs 1 tablespoon salt 

34 cup uncooked rice ', teaspoon pepper 

cup chopped onion  '4 teaspoon thyme 

'y cup chopped celery 2'4 cups water 

ly cup green pepper 1 teaspoon Worcestershire 
sauce 


Have short ribs cut into individual squares. Brown 
on all sides in heavy kettle without added fat, al- 
lowing 25 to 30 minutes for browning. Remove 
meat, add rice, onion, celery, and chopped green 
pepper and cook until rice is lightly browned. 
Place rice mixture in large casserole and top with 
short ribs. Combine remaining ingredients and 
pour over meat. Cover and bake in 325° oven for 
2 hours. Makes 4 to 6 servings. 


Spiced Pot Roast 


1-5 th. pot roast 1 tablespoon salt 
cup lard teaspoon pepper 
| tablespoon dry mustard | cup sliced onion 
1! tablespoons brown sugar '4 cup vinegar 

14 cup water 


Brown meat slowly in lard. Then add remaining 
ingredients and cover kettle. Simmer for 31-4 
hours. During the last 45 minutes add young car- 
rots and potatoes. Remove meat and vegetables 
to make gravy. For each cup liquid add 2 table- 
spoons flour with 4% cup cold water. Cook over 
low heat, stirring constantly until thickened. 


Veal Fricassee 


2 ounces salt pork I teaspoon salt 


bo Ibs. cubed veal 2 cups water 


Fry salt pork in deep frying pan until crisp and 
brown. Remove from pan. Flour cubed veal and 
brown in salt pork fat. Add browned salt pork, 
salt and water. Cover and simmer for 1'% hours. 
Thicken with 2 tablespoons flour mixed with a 
little cold water to make a smooth paste. Serve 
in nests of mashed potatoes. 


Deviled Swiss Steak 


2 Ibs. top round beef steak 2 teaspoons dry mustard 

', cup flour 2 tablespoons lard 

2 teaspoons salt 'y cup water 

', teaspoon pepper | tablespoon Worcester- 
shire sauce 


Combine flour with salt, pepper, and mustard. 
Sprinkle over both sides of steak and pound in 
until all flour mixture is absorbed. Brown meat 
in lard. Add remaining ingredients, cover and 
simmer for about 2 hours. Remove meat and make 
gravy. Skim off excess fat. For each cup of liquid 
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Rit Products Division 
1437 W. Morris St., Indianapolis 6, Ind. 
Please send me free copy of new teaching manual, ACQUIRING AN EYE 


POR COLOR. Complete text teaches basic color theory (primaries, com- 
plementary color schemes, etc.), charts, demonstrations, “fun’’ assignments. 


ihe Teacher 


Name 
(Continued from page 27) 


Position 


26 Mar. 57 PHE 


Singer Sewing Machine Co. 
Educational Dept. 


| | 149 Broadway, York 6, N. Y. 
' Combination Sewing and Cutting Table 
For smart low-backed dresses which are ' Please send me free folder givin ——s specifications of Singer 
: ' Combination Sewing and Cutting Table and suggested classroom layouts. 
/ een in daytime as well as evening fash ‘ 
ette bra of satin and nylon Aler n lace. Whirlpos } School c 
16 Mar, 57 PHE 
Tampax incorporated, (PS-37-B) 
' 161 East 42nd St.. New York 17, N. Y. 
Please send the free material checked: ()Tampax manual for teachers, 
How Times Have Changed. Booklet for students, Nataral—Ifs 
‘ Normal, with order card for additional free supply. 
SHIPPING LABEL — PLEASE PRINT 
(please print) 
Dre Size girdle ‘ 20 Mor. 57 PH 
rt tor are st waist, hi ength 
High-rising pointed basque waist it on bias ft ‘ 
hug jure. Curve pira tay The Toni Company 
a mia-ritt ner {) 4+ » ‘ 
sizes 10 to e$ ‘Education Dept., PH-3-57, Merchandise Mart, Chicago 54, Iitinols 
: Please send booklets for .....,.. students. I would Uke to show the 
(number) 
(date) (second choice date) 
(please print) 
School 
Address 
City State 


137 Mer, 57 PHE 


FREE notebook lesson sheet 


FRYING the Medern Liquid Shortening Way-—ilinstrates easy 
method for correct preperation, proper equipment, proper tem 
peratures, Includes easy recipes. Please indicate umber of copies 
needed 


For warm days, for the long fluid fash ne, th WESSON OIL & SNOWDRIFT SALES CO. 
-ny neath bra-slip by Lovable the pertect 210 Baronne New Orleans, Lea. 
we B if t embr neer y ynt Name .. 
y ha je ne make it 4 School 
J ere ungergarmen! pha eracnaple garter 
he tor lenatt In k white. $8.95 159 Mer, 57 PHE 
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WHY 
NOT 
TRY 


Co-ed 


with your 
students 
during the 
coming 


semester ? 


Fill out the CO-ED 


coupon on page 52. 
* * 


Your class subscription 
will begin with the very 


first issue of the new term. 


Just fill out coupons 


and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


add 2 tablespoons flour mixed with 4% cup cold 
water. Cook over low heat stirring constantly 
until thickened. Serve meat with gravy. 


Spareribs and Sauerkraut 


3 Ibs. spareribs teaspoons salt 
1 No. 24% can sauerkraut ', teaspoon pepper 
I tablespoon caraway seed 1 sliced onion 

2 cups water 
Brown spareribs in heavy kettle. Remove to pan 
and pour off excess fat. Add sauerkraut to kettle 
and stir in caraway seed. Place browned ribs on 
sauerkraut and add remaining ingredients. Cover 
and simmer for 114 hours. 


Stuffing Balls 


114 cups water 'y cup butter 
egg Pkg. Stuffing Mix 


Heat water with butter. Add stuffing mix and 
toss until stuffing is moistened. Stir in slightly 
beaten egg. Shape stuffing into balls about 1, 
inches in diameter and drop onto ribs in kettle 
Increase heat to create more steam. Cover tightly 
and cook for 12 to 15 minutes. 


Early Education at Julia Richman 


(Continued from page 25) 


Outdoor play equipment encourages big muscle 
activity on the sun-flooded roof of the school high 
above the dangers of the street. Indoor play equip 
ment stimulates active experimentation alone or 
as part of the group. Or it may be quiet explora- 
tion of the book corner 

The philosophy of the nursery school is child 
centered. We need the cooperation of the parents 
To encourage full understanding monthly parents’ 
meetings are held. Individual conferences are 
planned whenever necessary. Frequently we find it 
is feasible for the teacher to see a child in the 
home environment. We try to teach each child to 
be a successful member of the group. To be in- 
dependent in relation to his physical needs. To ac- 
cept the responsibility for his behavior. This be- 
comes easier when all of the children are learning 
the same things such as to dress and undress, eat 
what is served, share toys. They learn to enjoy a 
toy alone or participate in a group activity. 

The children are selected from applications made 
by neighborhood parents. We try to maintain a 
balance between boys and girls. Children are ac- 
cepted at the age of two years and nine months. 
The tuition is fifteen dollars monthly. The nursery 
is self supporting as to food and the replacement 
of such equipment as nursery furniture, toys, 
linen, china and silver 

The faculty is composed of three teachers: Mrs. 
Esther Minnick, nutritionist in charge of the food 
laboratory ; Mrs. Elsa Schoonmaker, registered 
nurse and teacher responsible for the guidance of 
the home economics students; and Mrs. Nancy 
Friedman, Early Childhood Education teacher re- 
sponsible for the safety and guidance of the young 
ladies and gentlemen in our nursery school. 


PHE TEACHER EDITION OF CO-ED 


In the things we eat, and the way we eat .. . good health, good nutrition and 
pleasant living are all involved. 

You have the foundation for good health and nutrition when the requirements 
of the seven “basic foods’’ are met. But there is still room in the daily diet 
for foods which help satisfy normal desires for pleasant living, and which 
contribute to good health, as well. 

Bottled carbonated beverages are such a food, providing food energy (100 
calories per 8 ounces), restoring body fluid balance, stimulating appetite and 
digestion. Not the least of their good points: They satisfy thirst with purity 
assured. 


American Bottlers of Carbonated Beverages 
Washington 6, D.C. 


The National Association of the Bottled Soft Drink Industry 
A non-profit association of manufacturers of bottled soft drinks, 
with members in every state. Its purposes: To improve production 
and distribution methods through education and research .. . and 
to promote better understanding of the industry and its products. 


For Classroom Use, and Your Own Enlightenment See Booklet 
Offer in Coupon Section 
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MACARONI, TOMATO, 


BEEF & BACON 
Hearty, flavorful dish | SPLIT PEAS WITH HAM 


combining meat, milk, An old favorite, translated into 


AND NOODLES a delightful dish for tots with 


brightened with the won. fer 
derful flavors of tomatoes WITH VEGETABLES 
Si, Happy combination of lean proteins. Carrots and potatoes 
oe beef, tender egg noodles add further flavor interest. 

and carrots for a good 

balance of meat proteins 

and carbohydrates. Tasty, 

nourishing way to please 


EGG YOLKS & HAM 


These two popular foods 
now specially combined for 


Some delightful specialties—notable for nourishment and winning com- 


small fry. Rich in complete binations of a variety of flavors—all with a tender, evenly minced texture 

proteins, and an excellent tots with teeth can manage easily. Gerber offers three new Junior Vegetable 

source of vitamin A and and Meat Combinations—plus Junior Egg Yolks and Ham. Gerber con- 7 
iron. Also Strained for tinues to add new varieties, not only to increase the nutritive values of 
i younger bebyes. baby's menus, but to keep toddler mealtimes interesting — and build : 


future good eating habits 


Lusi 

: Free Teaching Aids! For Gerbers > 
Teachers Manual and Stadents’ Leaflet, 

i) sec Coupon section of this magazine. Stat 


: number of copies of Students Leaflet 


OWL 
desired F D 
® 
4 CEREALS + OVER 70 STRAINED AND JUNIOR FOODS, 


INCLUDING MEATS 


new 

contributions 

toddler 
nutrition 


